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About your New 





Removable Control Appliance 


Your new Sunbeam Removable Control Appliance—Frypan or Deep-Fry Cooker 
—provides many new features for simplifying the preparation of beautifully 
cooked and attractively served foods for family meals and for entertaining. 
Built with the same inbuilt quality as other Sunbeam appliances—Mixmaster, 
Beater-Mix, Power Blender, Toastermatic Toaster, Electric Kettle and Coffee 
Percolator, it will give you long lasting efficiency and trouble-free service. 


THE REMOVABLE CONTROL packed with your appliance is designed for use in 
both Sunbeam Frypans and Deep-Fry Cookers. It simplifies the care and 
cleaning of the appliances and provides accurate temperature control for 
cooking all types of food. 

Fitting the Control: Insert the shaft into the round socket 
and the control squarely into the plug guard on your 
Sunbeam, Push inwards until the contact pins enter the 
sockets of the plug and the raised portion of the control 
body touches the metal of the plug guard. 

Connecting the Power: After fitting the Removable Con- 
trol to the Sunbeam, fit the 3-pin plug to a wall socket 
(240V A.C. only or as stamped on the appliance), Turn 
the power ON. 

YOUR APPLIANCE IS NOW READY FOR USE. 

Setting the Control: The dial plate on the control is 
clearly marked from LOW SIMMER to 420°. Suggested 
foods to cook are indicated at each temperature range. 
In some cases, foods can be cooked in either one of the appliances, e.g. stews 
etc., in others, e.g. grills for Frypan preparation only—fish and chips for 
Deep-Fry Cooker, Recommended temperatures and the appliance most suited 
for use is indicated with each of the recipes in this book. 
Set the control by turning the knob so that the arrow points to the required 
temperature. The indicator light will come ON and remain ON until the 
preselected temperature is reached, Set to LOW SIMMER—longer cooking, 
HIGH SIMMER 260°, for regular simmering—normal cooking time, To keep 
faods warm and ready to serve, set the control at the position between the 
io.vest mark—under the letters ‘H’ and ‘S' in HIGH SIMMER. Higher 
.ermperatures 300°-420° are used for browning, baking, frying and grilling 
‘ge recipes for preparing these foods). 





IMPORTANT 


| 
| hen it is necessary to identify the model of your Appliance, check 
the lettering on the underside of the plug socket. NOTE: Illustrations 
in this book do not necessarily depict your model appliance. 
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Use and Care of your Frypan 


Your new Sunbeam Large Size Frypan is the most popular family size and is 
available in three different finishes:— 


THE LIGHTWEIGHT ALUMINIUM FRYPAN: 
Sunbeam's new, exclusive processing enables the completed Frypan to be 
lighter, easier to clean and less likely to stain than other Frypans, 


TEFLON* COATED FRYPANS: 

This model Frypan combines Teflon* the miracle non-stick, non-scour surface 
with Sunbeam’'s exclusive lightweight aluminium, IMPORTANT: Read the 
enclosed leaflet carefully in order to better understand the care necessary to 
preserve the Teflon* surface, Follow the recipes in this Instruction book when 
using the Teflon* coated Frypan and adjust temperatures as required to meet 
personal tastes. Fats and oils may be omitted if this is necessary for health 
reasons, but foods have a different flavour and appearance. Most housewives 
agree that food tastes and looks much better when a frying media is used. 
Always use the plastic spatula provided, a wooden spoon or tongs for stirring 
and turning foods, lifting chops and joints. Do not slide food over the Teflon* 
surface as bones can cause scratches. 


STAINLESS STEEL LINED FRYPANS: 

New modern engineering ‘know-how’ enables the bonding together of light- 
weight aluminium and highly polished stainless steel. Impervious to the acids 
and other chemicals in foods, stainless steel provides a longer lasting, 
permanently attractive cooking surface. The aluminium outer area ensures 
perfect heat distribution and acts as an insulation. 


USING THE FRYPAN: 

1. After fitting the Removable Control and connecting the three-pin plug— 
turn the power ON. 

2. Check temperatures and times suggested in the book, BUT VARY TO 
SUIT PERSONAL TASTES. 

3. SETTING OF THE PAN-GRILL LEVER. The Pan-Grill 
Lever is fitted under the handle of all Frypans. 

When not in use it lies parallel to the base. When 

required, simply push the leg down. It will raise NOT IN USE 
two of the legs from the table and allow the flow 
of unwanted drippings, sauces, etc., to the lower 
side of the vessel. It is ideal for crisp, fat-free 
grilling and simplifies basting, draining shallow 
fried foods and the serving of sauces and gravies. RAISED J POSITION 

4. GRILLING, Set the Pan-Grill Lever for grease-free better grills with a true 
Gourmet flavour. Preheat the Sunbeam to the selected temperature, 360°- 
420°. Prepare foods, removing excess fat as required; beef cuts will cook 
to perfection even if all the fat has been removed, Grease the Frypan 
lightly for fish, veal, brains. THERE IS NO NEED TO GREASE THE TEFLON 
COATED FRYPAN. NEVER USE THE LID FOR GRILLING. 

5. FRYING. The Frypan can be used for some deep fried foods. However, 
the Deep-Fry Cooker is best for this cooking method. Do not set the Pan- 
Grill Lever for frying. Select a quality vegetable oil—(Daffodil or Chefol), 
pure vegetable shortening (Frymasta or Copha), lard, bacon drippings, 





TEFLON *—Duponts registered trademark for its TFE non-stick finish. 
z 


whichever you prefer, Use butter or margarine only when specified in a 
particular recipe—never use these for deep frying. 

Cover food to be fried with egg glaze and breadcrumbs, flour and milk, 
or seasoned flour. These coverings result in a golden brown finish, deli- 
cately crisp, and help to seal in the flavour and food value. To SHALLOW 
FRY cutlets, croquettes and crumbed foods, add only sufficient shortening 
to cover the surface of the Frypan then pre-heat to 360°-400° before 
adding foods. Set the Pan-Grill Lever a few minutes before completion of 
cooking to drain foods to perfection. 


6. BROWNING AND SEALING MEATS, It is necessary to brown and seal meat 
in many recipes. When preparing stews and casseroles, frying larger 
quantities of cutlets, meat balls and chicken, it is advisable to brown some 
of the foods then remove them from the Frypan whilst browning 
remainder. Wait for indicator light to go OFF before the second 
browning. Return browned foods to X | 
the Sunbeam to complete the cooking. 

7. BASTING. Basting food is simplified 
with the Pan-Grill Lever on your Fry- 
pan. Cook foods at the selected tem- 
perature until basting is required, then 
set the Pan-Grill Lever. Ideal for eggs, 
chicken, steak and mushrooms. 





USING THE HI-DOME METAL LID: 


The Lid supplied with your Frypan widens its usefulness for every day food 
preparation. It is used for when preparing long cooking foods, stews etc., 
for keeping heat and moisture in. 

It provides even heat for roasting and baking and retains heat when you 
cook in separate containers or a casserole, Follow recipe instructions for using 
the lid. 

The ratchet fitted to the Hi-Dome Metal Cover readily fits into and can be 
used from either handle on the Buffet Gourmet Frypans, The six positions 
will enable you to choose the one most suitable for cooking each of the many 
foods. The cover is conveniently held out of the way when basting or turning 
foods. As a guide:— 

OPEN THE VENT to regulate and allow steam escapement for extra crispness, 
baked vegetables etc. 

KEEP THE VENT CLOSED when baking cakes etc., unless otherwise instructed 
in the recipe being used. 

1. All the way back for convenience. Eliminates finding 
a spot to place the hot lid. Keeps bench tops clean, 
too. 

2. Handy position for basting (use position Number 
3 when Pan-Grill Lever is set). 

3. Most convenient position to use when turning roasts. 

4. For use when pan grilling. 

5. Spatter shield position to reduce spattering when 
frying. Sometimes better to use this setting when 
pan grilling fatty cuts of meats and sausages. 

6. All the way down for roasting meats, baking cakes, cooking in a 
casserole dish, or cooking complete meals in separate containers. 
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Use and Care of your Deep-Fry Cooker 


Deep fried foods have more flavour, are free from greasiness, and cook faster 
in your Deep-Fry Cooker with its larger, specially designed, fast heating 
element and accurate automatic control. 


There are a host of uses for your Deep-Fry Cooker, not only for deep frying, 
but for the preparation of many other foods, too, There are interesting recipes 
in this book for baking and roasting meats, braising, casseroling, jam making 
and preserving. Your Deep-Fry Cooker will give the same cooking pleasure, 
the same wonderful service, and help you prepare meals with the same 
delicious food flavours as your other Sunbeam appliances. 


THE FRY BASKET. The Fry Basket supplied with your Deep-Fry Cooker is 
suitable for all types of deep frying, The handle is made of rust-proof steel 
wire and is readily fitted and removed. Slide the handle clip towards the 
rounded end. Grip the handle on the open end to bring the two prongs closer 
together. 


Insert the prongs into the bracket on the side 
of the basket with the turned ends below the 
bracket, Release the grip and the handle will 
clip into the bracket. Slide the handle clip to- 
wards the open end (towards the basket) to 
firmly hold the handle in position and to prevent 
movement during use. Reverse the procedure 
to remove the handle. 

NOTE: A second Fry Basket can be purchased at a nominal 
cost and is advantageous when preparing large quantities 
of party foods, especially potato chips. The Rice and 
Vegetable Cooker Basket with bottom perforations is not 
suitable for Deep-Frying. 

THE DRAIN BRACKET: A bracket is fitted to the lower edge 
of the Fry Basket and this fits onto the studs on the inside 
of the cooking well. It aids the draining of foods—keeps 
them hotter for serving, too. 








The Sunbeam is designed with a flanged top which will reduce boil-over 
during cooking, PROVIDED YOU FOLLOW INSTRUCTIONS REGARDING QUAN- 
TITIES OF LIQUID OR FRYING MEDIA TO USE. 


HINTS FOR DEEP FRYING: 

Successful deep frying is easy. Read the instructions. Follow temperatures 
and cooking times. Vary them to better suit conditions in your home and 
your family's taste. You will be pleased with the results, Experiment with 
other foods. We know you will have perfect results and enjoy serving deep 
fried foods to your family and friends, whatever the occasion—everyday 
meals, buffet parties, snack meals and barbecues. 


Never use the lid for deep frying. For perfect deep fried foods it is essential 
they be completely immersed in the frying media. This can only be achieved 
in the Sunbeam Deep-Fry Cooker. 


FRYING MEDIA TO USE. You may select any medium you wish to use, How- 
ever, refined and deodorised vegetable oils are the finest frying agents. They 
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can be used over and over again with no marked deterioration so that theii 
life is much longer. We recommend the use of peanut oils such as Daffodil, 
Chefol, and other reliable brands. 


To those who do not want to use oil, we recommend the use of vegetable 
shortening such as Copha or Frymasta. 


Lard is the best of the animal fats, but tends to be very rich. Dripping darkens 
quickly and is not completely satisfactory. Salted shortenings (margarine) are 
not suitable for deep frying. 


It is advisable to have sufficient medium to completely cover the food to be 
cooked and most important to allow not less than 3 inches from the medium 
level to the top of the Sunbeam. You will find that up to 33 pints of oil or 
31 pounds of shortening is ample tor household use. USE OF MORE MEDIUM 
WILL CAUSE BOILOVER. 


CARE OF OILS AND SHORTENINGS. 


1. Strain after each use. Food particles and sediment cause media to 
darken, foam and lose its browning quality. Allow to cool and while 
still warm strain through layers of muslin or paper tissue back into a 
storage container. 


2. Store in a cool place away from light. 


3. Never allow oil or shortening to remain at high frying temperatures for 
long periods. Keep hot at SIMMER in HIGH SIMMER between fryings. 


4. Add a small amount of new oil or shortening BEFORE each frying. This 
prevents ‘‘wearing out’. 


TO CLARIFY OILS AND SHORTENINGS. 


Your media will last longer if clarified regularly. This needs to be done after 
five or six fryings by one of the following methods, 


1. Cut a few potatoes in thick slices and place in frying basket. Lower into 
cold oil or cool melted shortening and set control at 300°. Gradually 
increase to 400° until potatoes are brown. They will absorb and boil off 
odours. Discard potatoes and strain media. OR 


2. Add a cup of water and one teaspoon of salt to cold oil or shortening— 
fit lid with vent open. Set control at 300° for FIVE MINUTES ONLY. 
Strain, cool and pour off oil or lift off firm shortening. 


With regular care your oil or shortening will last much longer, ‘Worn out" 
shortening will not brown, foams excessively, has a strong odour and tends 
to become gummy. If this occurs, start all over again with new oil or 
shortening. 


COVERINGS FOR FRIED FOODS. 

Coat most foods for a delicious brown crust and moist interior—it minimises 
the amount of shortening absorbed when sealing. Select coverings to suit 
your family's tastes. 

Bread Crumbs, Cereal or Biscuit Crumbs. Use the packaged commercial kind 
or prepare your own from baked stale bread, plain savoury biscuits or break- 
fast cereals. Sift them through a sieve so they'll be even in size—good for 
coating fast-frying foods like oysters, croquettes, and some vegetables. 
Matzo Meal. Mix with some flour to keep from having a hard crust, Use for 
foods that need to cook longer, such as chops, cutlets, etc. 
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Flour. The old ‘‘standby’’—quickest of them all. Simply shake foods, flour 
and seasonings in a paper bag. Use for liver, vegetables, etc. 


Crisp Flour Covering. Dip foods in self raising flour then into milk and then 
finally into self raising flour. 


Flour, Egg Mixture, Crumbs. Dip foods first into flour, then into slightly beaten 
egg mixed with 2 tablespoons milk or water, and then into fine crumbs. This 
gives an extra thick, crisp crust. Good for cutlets, prawns, chicken, etc, Use 
undiluted evaporated milk instead of egg and milk. 


Batter. Make a standard batter. See page 31. Use thick for moist foods— 
bananas, etc., thinner for firmer, dry foods—fish, frankfurts. Dip food into 
batter and shake gently—leave a thin, even film of batter on the food. Ideal 
for ‘good old Southern Fried Chicken’’, fruits, fish, etc. 


FRYING TRICKS. 

1. Vary time and temperature to suit taste, size and quantity of toods. 

2. Use shortening or oil in sufficient quantity to cover food completely 
while frying, but have at least 3 inches between top level and the top of 
your Sunbeam. Do not heat more medium than required—use about 1} 
inches deep for doughnuts, etc. 

3. Place dry foods—chips, sausages, crumbed foods, into Fry Basket and 
lower into preheated medium OR heat Fry Basket in medium and drop 
moist, batter-covered foods in, one piece at a time. 

4. Don't overcrowd Fry Basket. Chips, sausages, etc., may be cooked in 
quantity—about half a basketful at a time—but batter covered foods, 
doughnuts, etc., are best COOKED ONE LAYER AT A TIME. 

5. Wait for indicator light to go OFF before frying next batch. Skim out 
food particles. | 

6. Use long-handled fork or cooking tongs for turning food, when recipe 
suggests turning. 

7. Keep absorbent paper handy for draining foods. 

8. No need to worry about frying medium over-heating. Your accurate 
thermostat controls this. 

9. Dip spoon into heated medium, then into batter for quicker handling. 

10. Prepare and fry foods of even size for even cooking. 


SERVING TRICKS. 

1. When food is cooked, fit Fry Basket into drain slot for a few seconds to 
heat-drain. 

2. Turn on to white kitchen paper or paper towelling to absorb excess 
shortening. 

3. Bring fried foods to the table piping hot. If you find it necessary to 
keep them hot while waiting, set draining pan in slow oven (300°). 

4. Try cutting foods into fancy shapes, serving with different sauces, and 
don't forget to garnish. 


COOKING WITH YOUR DEEP FRY COOKER. The Deep-Fry Cooker can be used 
for the preparation of many foods required for every day meals. It is ideal 
for making soups and stews, boiling and steaming foods, Because of auto- 
matic control it is only necessary to use the amount of water required for the 


finished food. 


The Rice and Wegetable Cooker and All Purpose Steamer Baskets, available 
as extras, further broaden and simplify food preparation. Both baskets are 
finely perforated and are ideal for straining and draining cooked foods. 
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NOTE: They should not be used for deep frying. The fine holes prevent fast 
draining and could cause some greasiness in fried foods. 

The deep Rice and Vegetable Cooker Basket (Fig. 1) fits down into and rests 
on the inside of the cooking well, It adds convenience when cooking rice, 
spaghetti and pasta. It can be used with the divider (Fig. 3) for cooking a 
variety of vegetables for a family meal or without the divider for larger 
quantities when you entertain. It is convenient to hold and lift the basin when 
you are preparing family size steam puddings and custards or a large three- 
quarter pound Christmas pudding. When steaming chickens or boiling corned 
beef and vegetables, position the basket prior to the foods being added. They 
can be speedily removed with a minimum of effort when cooking is completed. 
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FIG. 1 FIG. 2 FIG. 3 





ALL PURPOSE STEAMER BASKET (Fig. 2) fits on to the flange at the top of 
the cooking well. By fitting the divider (Fig. 3) in to the basket it is possible 
to steam cook 2 or 3 vegetables for regular family meals. Foods cooked in 
this container are completely steamed and therefore have a higher nutritive 
value, The basket can be placed over other foods such as stews or immedi- 
ately over boiling water if the vegetables are required as an accompaniment 
to a grill, etc. Use half to 1 cup of water. 


The All-Purpose Steamer Basket enables the separate cooking of foods for 
babies or anyone on a special diet, with the same heat used for the family 
meal. With the extra baskets it is possible to cook a variety of foods simul- 
taneously without flavour transference. However, highly odorous or flavour- 
some food, such as fish, or milk foods, which readily absorb flavours, should 
be wrapped in aluminium foil or cooked in a suitable covered container. 
Both baskets can be simultaneously used to cook— 


RICE AND VEGETABLE COOKER ALL PURPOSE STEAMER BASKET 
Steamed fish. Vegetables. 
Vegetables. Custards. 
Spaghetti. Spaghetti sauce to be heated (in a 
container). 
Family vegetables. Salt-free vegetables. 
Family vegetables. Prepared baby food to be heated. 


NOTE: All three baskets can be used as a colander—ideal for washing dried 
fruits and straining cooked foods. 


ABOUT THE RECIPES IN THIS BOOK 

Cooking times and temperatures given in this book are a GUIDE TO PERFECT 
COOKING. Recipes have been tested, using level graduated glass measure 
cups and rounded spoon measurements. Variations of the recipe by the omis- 
sion or addition of ingredients will alter the suggested cooking times and you 
must make adjustments for this and to suit your personal taste, Recipes 
indicate the number of servings, so you will increase or decrease the quantity 
to suit your requirements. 
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ABBREVIATIONS USED IN RECIPES. 


tspn. = Teaspoon. 

dspn. =  dessertspoon. 

tblson. = _ tablespoon. 

‘H'-260° = Set control at a position between ‘H’ in HIGH SIMMER and 


260° marking. 
KEY TO APPLIANCE USE, Each recipe indicates the suggested appliance to 
be used:— 


Deep-Fry Cooker and Frypan .... You need two appliances. 
Deep-Fry Cooker or Frypan_ .... Suitable in either. 
Frypan ... Any removable control Frypan. 


FOR RECIPE SUCCESS. Time and temperature requirements must be varied to 
suit taste, size and quantity of food. Foods taken directly from the refrigerator 
will take longer to cook than foods at room temperature. 

1. Read the recipe carefully and measure accurately, Use British Standard 
measurements, level cups, rounded spoons. 

2. ‘‘Aerophos"’ self-raising flour and baking powders were used to test 
recipes. 

3. Do any advance work, steam chicken, make up croquettes and meat balls, 
etc.—allow time to chill thoroughly before frying. 

4. Dip foods into coverings or prepare batter—peel vegetables whilst 
pre-heating frying media. Wait for the light to go OFF. 

5. Cook or fry at temperatures for time indicated in recipes. Test for ‘'done- 
ness’’ with a skewer or single tine of a fork. Fried foods should be golden 
brown and cooked through. 

TO MEASURE FLOUR OR SUGAR, spoon lightly into measuring cup, heaping it 
up, Level off with knife or spatula. Use self-raising flour unless otherwise 
indicated. Pack brown sugar firmly into cup when measuring. 

TO MEASURE SHORTENING cut off ounce measurements from packet. 

TO MEASURE BAKING POWDER OR BI-CARBONATE OF SODA fill measuring 
spoon to overflowing, then round off to as much above as below the rim. 
TO MEASURE LIQUIDS use a graduated glass cup. Have cup on level surface 
and read with the eye on the same level as the marking on the cup. 


SIMPLE CARE AND CLEANING 

Sunbeam Removable Control appliances are easy to clean and may be 
completely submerged in water if you find this necessary, Turn OFF the 
power at the wall switch and remove the three-pin plug, THEN disconnect 
the Removable Control, Wipe the control and cord with a slightly dampened 
cloth. Place in a drawer or cupboard preferably away from other kitchen 
utensils which may cause damage. 

Strain off frying media when used. Remove food particles. Allow the Frypan 
to COOL then add cold water. Soak for a few minutes—food particles will 
loosen, Rinse and heat if desired. WARNING—NEVER PUT COLD WATER 
INTO THE VERY HOT FRYPAN. 


CLEANING INSIDE OF THE VESSELS 

Aluminium Frypans and Deep-Fry Cookers can be washed as you would any 
aluminium kitchen utensil. Use a detergent such as Kwit, Swirl, etc., and hot 
water. Rub lightly with steel wool pad and a mild abrasive such as Ajax or 
use soap impregnated Nigger Boy steel wool. 


TEFLON* COATED FRYPANS: 
Whilst food particles are easy to remove from the Teflon* surface, it is most 
important the Frypan be thoroughly washed after each use. Do not allow 
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foods to remain in the vessel for long periods. Clean out food particles, soak 
as above and heat with water and a little detergent, Rub the Teflon* surface 
with a ‘'Wettex'’, soft sponge, or a ‘‘S*otch-Brite’’ cleaner for Teflon* coated 
cookware. Rinse with boiling water. 

NOTE: After considerable use, stains and scratches will be visible. This is 
normal and will not affect the non-stick surface unless it has been insufficiently 
cleaned and there is a carbonized food build-up. 

Cooking stains can be periodically removed by using Sunbeam Teflon* Cleaner 
specially developed for Teflon* surfaces and available at all Sunbeam Service 
Centres. 

Follow the instructions thereon or use the following:— 

Combine 1 heaped tablespoon of Bi-Carbonate of Soda, 1 cup of water and 
half cup of liquid bleach. Pour into the Frypan, bring to the boil at 260° 
— boil at HIGH SIMMER for about 10 minutes brushing mixture up on to 
the inside sides of the Frypan if stained. 

When stain is reduced or disappears, rinse the Frypan in the usual way. 
This cleaning will lighten the colour of the Teflon*. The colour change will 
not affect the anti-stick properties or the life of the Teflon* coating. ALWAYS 
RE-SEASON BEFORE FURTHER USE. 


WARNING: Should the cleaner or liquid solution accidentally spill onto the 
outside aluminium, it will stain. Empty and wash the Frypan immediately 
with clean water, then polish in the usual manner. 

STAINLESS STEEL LINED FRYPANS should be soaked and washed in sudsy 
water. Should food particles adhere, rub lightly with a Wettex or a copper 
scourer or very lightly with fine steel wool. NOTE: Some foods may leave 
a slight dullness on the surface. This will disappear if you use a stainless 
steel metal cleaner. REMEMBER, thoroughly wash and scald the vessel after 
using cleaner to remove any odour or possible flavour which may affect foods. 
CLEANING THE OUTSIDE OF THE FRYPAN 

The outside of all Sunbeam Frypans are aluminium and can be easily cleaned 
and polished. Remember, if they are placed into used washing-up water, 
they will collect unseen fatty particles, therefore, you are advised to avoid 
this when ever possible. After each use, thoroughly cleanse the surface by 
rubbing all over with steel wool. Rinse with very hot or boiling water. This 
will remove unseen fat particles. 

IF NOT REMOVED, THESE FAT PARTICLES WILL CARBONIZE WHEN NEXT 
THE FRYPAN IS HEATED. When rinsing, pay special attention to the plug 
socket and around the legs. 

IMPORTANT: If you find it necessary to fit the Removable Control immediately 
after washing (for further use), take care to ensure that the probe and the 
water-sealed area around the contact pins and the pins themselves are 
THOROUGHLY DRY. 


SUNBEAM FRYPAN CLEANER. 
If the underside of your appliance is encrusted with carbonised grease, this 
can be removed with Sunbeam Frypan Cleaner. This cleaner has been 
especially developed for use on Frypans, Cookers and Deep Fryers and is 
available from Sunbeam Service Centres listed in the back of this book. 
Minute pores will characteristically appear, but will in no way affect the life 
or efficiency of your appliance. 
For additional information concerning cookery, the use of your Sunbeam 
Removable Control Appliances, or extra recipes, write to the:— 
HOME ECONOMICS DEPARTMENT, 
BOX 39, POST OFFICE, 
5 MASCOT, NEW SOUTH WALES. 





BACON 

FRYPAN 

Temperature: 340°-360°. 

Time: 4 to 6 minutes. 
PLACE icc bacon rashers into cold Frypan. 
BE icrssieeiat idee temperature and turn on_ the 
power. ; 
URI sccds tices during cooking — set Pan-Grill 


Lever and cook longer for extra 
crisp bacon. 

EGGS 3 cess ....may be cooked with bacon. Most 
people place these into fat drip- 
pings from the bacon. 

COVER............ with lid to heat-seal top or baste 
to suit taste. 


EGGS 


Temperature: 300°; 340°. 


GREASE .......... Sunbeam lightly or use 1  table- 
spoon shortening for each egg. 

HEAT wicicadion to required temperature. 

BREAK .}........... eggs into Frypan to cook, cover 
or baste as desired. 


FRYPAN 


FLUFFY OMELETTE 


FRYPAN 

Serves 2 to 3 
Temperature: 380°; 340°. 
Time: 10 to 12 minutes. 


6 eggs 6 tblspns. water 


salt and pepper 1 tblspn. butter 
SEPARATE.....eggs and beat whites until stiff 
—Speed 12 Sunbeam Mixmaster. 
BOLD wk cccesse in egg yolks and seasoning and 
mix thoroughly through. 
LIGHTLY. ........ mix in water — Speed 1 Sunbeam 


Mixmaster. 
FIBA) coca veaxzs Sunbeam to 380°, add butter and 
coat bottom and sides of Frypan. 
POU Rov icivessnriuct omelette into Frypan. 
COOK ccceuctens at 380° for 5 inutes, then at 


340° until set, with lid on — about 
5 to 7 minutes depending on size 
of eggs. 

FOLD sscssiedeiiics in halves and serve immediately. 


VARIATIONS: 

Add any one of the following: 

3 tbispns. chopped % cup grated cheese 
ham or cooked bacon 3 tspn. mixed herbs 

3 tblspns. chopped 14 dspns. chopped 


prawns parsley or shallot 
SERVE............. with saute mushrooms, onions, 
tomatoes or grilled bacon or hot 
tomato sauce. 


SWEET OMELETTE 


OME sates pepper and salt and use 1 tblspn. 
sugar. : 
SERVE ...<ccsssesces with hot jam or sauce. 
OMELETTE ERYPAN 
Serves 2 


Temperature: 360°; 300°. 
Time: 6 minutes, 


4 eggs x tsp. salt 

4 thlspns. cold water tblspn. butter 

pepper 
BEAT csctseed eens eggs, water and seasoning until 


thoroughly blended. 

PREHEAT ....... Frypan to 360° and melt butter. 

y.. 1B) 3 See re beaten eggs. 

TURN 6.c53.cusu control to 300°. 

| OR fl a Seen een wae: setting edges with metal spatula 
and continue to move mixture and 
shake Frypan as it sets. 


LOOSEN .......... and turn on to a plate. 

SPREAD .......... with grated cheese, cooked mush- 
rooms, ham or tomatoes. 

FOLD: sscsccvx over and serve immediately. 

POACHED EGGS FRYPAN 


Temperature: 320°; HIGH SIMMER 
PAG 2s fill Sunbeam with water add 1 
tablespoon of vinegar and 1 tea- 
spoon of salt. Heat at 320° until 


boiling. 

BREAK ............ eggs into a saucer and slide into 
boiling water. 

COVER.......<:.0: with ovenproof lid. 

POACH! 52.3 5i5.5. to desired doneness set at HIGH 
SIMMER. 


An Egg Boiling and Poaching Tray is available 
for use with all model Frypans. It eliminates 
the need for heating large quantities of water 
and steam cooks the eggs to perfection, as you 
want them every time. 


LAMB’S FRY & BACON FRYPAN 


Serves 4 
Temperature: 380°; HIGH SIMMER. 
Time: About 10 minutes. 


1 lamb’s fry 2 bacon rashers 
2 tbispns. flour 1 to 2cups stock 


salt and pepper or water 
PREHEAT....... Sunbeam to 380°, add oil for 


frying. 

iG 40.) Reanenanee lamb’s fry and slice about half 
an inch thick. 

DEP, ccsssicceceonocseeen in flour, salt and pepper. 

PLACE sivas into preheated oil and cook until 
brown. 

TURN, wohscccn and continue cooking. 

ya Be) 1 etree half rashers of bacon or cut each 


rasher into about six pieces. 

REDUCE......... heat to HIGH SIMMER. Add 
stock to make gravy — use more 
thickening if required. 


TUNA AND EGG MORNAY 


FRYPAN 


Serves 4 
Temperature: 340°; ‘H’-260°. 
Time: 20 minutes. 


4-2 pint milk 

3 tbispns. grated 
strong cheese 

1 x 7 oz, tin of tuna 

salt and cayenne 


4 eggs 

1 onion 

1 small green pepper 
2 ozs. shortening 

3 dspns. flour 


PEARY oscircicvites boil eggs in Poaching Tray. 

Af) t )  SReereeee onion and dice green pepper. | 

HEAT............... Frypan to 340°, melt shortening. 

SAU Laseasen onion and green pepper—DO NOT 
BROWN. 

PIE ch iveseeen flour and mix through. 

RESET scien temperature to ‘H’-260°, add milk 
and stir until boiling. 

SIMMER........... gently until onion is tender. 

ABD re vvsiisxcoecicss cheese, eggs and tuna and heat 


through. Season to taste. 
SPRINKLE......with extra cheese, breadcrumbs 

and knobs of butter and brown 

under the griller before serving. 


CHEESY SCRAMBLED EGGS 
FRYPAN 


Serves 6 to 8 
Temperature: 300°; ‘H’-260°. 


Time: 5 minutes. 


3 tblspns. butter 
6 eggs 


salt and pepper 
11 tbispns. chopped 


2 cup milk parsley 
14 cups processed 
cheese 

HBA TL eniiiicitvc Sunbeam to 300° with butter. 

BAG P scccitnicssduies eggs and milk lightly. 

POUR isciecienvsers into heated Frypan, stirring cons- 
tantly. 

REDUCE. 42:5: Heat to ‘H’-260° until mixture 
thickens. 

i 0 eee in grated cheese and _ seasoning 
to taste. 

COOK isiciac janes 2 to 3 minutes. DO NOT BOIL. 
BID okecetssecauits parsley and serve immediately on 
hot buttered toast. 

DEVILLED KIDNEYS 
FRYPAN 
Serves 6 


Temperature: 380°; ‘H’-260°. 
Time: 10 to 15 minutes. 


tbIispns. worcester- 
shire sauce 


8 sheep’s kidneys 2 
2 tbispns. flour 


1 tspn. mustard 2 tbispns. tomato 
salt and pepper to sauce 
taste 2 cups water 
2 thispns. oil or 
shortening 
CHOP eiixcceiini kidneys into cubes and roll in 


flour, mustard, salt and pepper. 
HEAT............... Sunbeam to 380° with oil and 
quickly brown kidneys. 
REDUCE.......... heat to ‘H’-260°. 
ADD - > adn sauces and water. 
gently for 2 minutes. 
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CRISP COOKED LAMB’S FRY 
DEEP-FRY COOKER 


Serves 4 
Temperature: 360°. 


Time: About 5 minutes. 


lamb’s fry (calf or milk, flour, salt, 


tender beef) sliced pepper 
1 inch thick and 
about 3 inches long 

WIPES. issscsaseass liver with a clean, damp cloth. 

DLP ess ccosdsads into milk, then into seasoned flour. 

PRY a Aisne su in preheated’ shortening until 
golden brown and _ tender. 

DRAIN .itecncecs liver on absorbent paper. 

SERV Biciassecesve with grilled bacon and_ french 
fried onions. 

GRILLED LAMB’S BRAINS 

FRYPAN 
Temperature: 380°. 

SOA Beicsnns brains and remove skin. 

PEP sy a tonnd into seasoned flour, 

HBAT &. ciciscssonses Frypan to 380°. 

GREASE........... with butter and place prepared 
brains in. 

COOR. aos for 3 minutes. 

PAIR Mie cidsrecvcseee add more butter if required to 
lightly moisten flour and form a 
crisp crust. 

SERVE............. with grilled bacon. 


GRILLED SAUSAGES 


FRYPAN 
Temperature: 300°-340°. 
Time: According to size. 
SEPARATE.....sausages, prick if desired. 
PLA CEBivciccccesesse into cold Frypan; or during heat- 
ing. 
TURN vevcckisns to brown on all sides. 
(es © sane. High Dome Metal Lid may be fit- 


ted to prevent splash—USE WITH 
VENT OPEN or in position 4. 

Sausages may be rolled in flour 
or covered with egg glaze and 


breadcrumbs, then fried at 380°- 
420°. Use 3 inch oil or shortening 
in Frypan. 


DEEP FRIED SAUSAGES 


DEEP-FRY COOKER 


Both butchers’ and thin sausages can be suc- 
cessfully cooked in quantities up to 3 pounds at 
one time in the Sunbeam. Prick with a fork 
and dip in flour if required. 

ALLOW :«.4sia8 three to four minutes for the very 
thin variety; four to five minutes 
for the medium thin; and five to 
six minutes for butchers’. 


Test with a skewer for doneness. 









CREAM OF CHICKEN SOUP 


DEEP-FRY COOKER 


Serves 4 to 6 
Temperature: HIGH SIMMER, 
1} pints chicken salt and pepper 


stock 1 egg yolk 
14 cups mixed 1 tspn. cornflour 
vegetables + cup evaporated 


milk 
chopped parsley 


1 tbispn. rice 
4 tspn. ground 
savoury 
PREPARE........ stock. Add a mixture of minced 
carrot, parsnip, celery and onion, 
the rice and seasonings. 


PLACE. siccessvsne into Sunbeam, cover and set con- 
trol to HIGH SIMMER. 

COOK 6 itt until vegetables are very tender. 

PUREE .............. or blend on Sunbeam Blender. 


RETURN......... to Sunbeam, and egg yolk mixed 
with cornflour and milk. 
HEAT oo cccsssccccs for 5 minutes longer—DO NOT 


FRENCH ONION SOUP DEcpP-FrRY COOKER 


Serves 4.to 6 
Temperature: 360°; HIGH SIMMER. 
Time: About 30 minutes. 


1 Ib. onions 6 slices French or 

3 dspns. shortening Vienna bread 

1 tspn. brandy butter 

salt and pepper + cup fine grated 

6 cups stock Gruyere cheese 
(well flavoured) 


PRED ivccissisiccetces onions and cut into thin slices. 

HEAT...............Sunbeam to 360° with shortening. 

SAUTE: frcccassr: — until golden brown and 
tender. 

REDUCE:...é<. heat to HIGH SIMMER, add 
brandy, stock and _ seasoning, 

COV ER icc with Lid, simmer 15 to 20 minutes. 

TOAS L wciecuns Slices of bread, butter them and 
sprinkle with cheese. 

WBE cdccscitss .. under a griller. 

SER Y Bisciccssssviss soup with cheese toast on top. 


FISH CHOWDER DEEP-FRY COOKER 
Serves 6 


Temperature: 300°; HIGH SIMMER. 
Time: 20 to 30 minutes. 
2 medium-sized onions + 
3 medium-sized 
potatoes 


Ib. fat salted pork 
or bacon 
pepper and salt 
1 Ib. snapper, mullet 3 pint milk 

or firm, white fiish lemon juice 
vegetables and cut fish into pieces. 
pork and place in Cooker at 300° 


—cooking until crisp. Fry onions 
for five minutes in pork fat. 


Soups and Sauces | 
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ork 
pieces. Cover with water—about 
1 pint. When boiling turn to 
HIGH SIMMER and cook until 
tender and potatoes break up. 


FO | 0 Seem erate fish, seasonings, potatoes and 


POD wraccsivescsrsvsse milk and bring to boil. 
ADD.................lemon juice to taste. 

SER V Biisiscecivcss hot poured over slices of toast. 

i Ei = &  eeeeneenes soup should be thickish, but more 


liquid can be added if desired. 


BEEF VEGETABLE SOUP 


DEEP-FRY COOKER 
Serves 8 to 10 
Temperature: 300°; HIGH SIMMER. 
Time: About 4 hours. 


2 |b. shin of beef 1 cup diced parsnip 
bone and meat 1 cup diced turnip 

3 quarts cold water % cup peas 

2 thispns. salt 21 cups tomato pulp 

14 cups each diced 1/8 tspn. pepper 
celery, carrots, raw 1 tbispn. chopped 


potatoes and onions parsley 
CUT caren meat into small cubes or slash 
with a knife. 


PUT ccccicaneces soup bone and meat into Sun- 
beam with water and salt. 

ro EA ee en see at 300° until boiling—skim off fat. 

SED icdesiseterseessens at HIGH SIMMER adjusting to 


keep liquid just simmering. Cover 
and cook for three hours. 

PDD caveats remaining ingredients except par- 
sley. Cook 45 minutes or until 
vegetables are tender. Season to 
taste. Add parsley before serving. 

SPLIT PEA SOUP DEEP-FRY COOKER 

Serves 8 


Temperature: 300°; HIGH SIMMER. 
Time: About 3 hours. 


2 cups dried split peas 1 bay leaf 
2 quarts cold water 3 cups milk 
1 onion, sliced 1 tblspn. butter or 
2 stalks celery, sliced margarine 
1 carrot, sliced salt and pepper 
4 slices salt pork or 1 tbispn. chopped 
bacon, or ham mint 
bones 
WAS icissciasicies: peas, soak in the cold water 
several hours, or overnight. 
PLACE. oiccicin in Sunbeam with vegetables, salt 
pork and bay leaf. 
BRING. 6.04055 to boil at 300°. Cover, Set control 


at HIGH SIMMER. Simmer until 
peas are tender. 

PURER). 3.2.08 on Sunbeam Blender or a sieve. 
RETURN......... to Sunbeam, add milk, butter, salt 
and pepper to taste. 

HEAT............... at 300°—do not boil. 
SPRINKLE......with chopped mint. Serve with 
croutons, or savoury biscuits. 


FOUNDATION BUTTER SAUCE 


1 dspn. shortening 1 tspn. salt 

1 dspn. flour cayenne 

1 cup milk 

MELT cccmuusns shortening, add flour and half of 
milk. 

STR iciccisexees over a low heat until thick, 

BEAT swissssavssiens until smooth, add seasonings. 

BADD. ccccicurcsoeve remainder of milk gradually. 

SIMMER.......... for a few minutes. 

SEASON ...:isecss and use as a base for cream 


soups, etc. 

MEDIUM SAUCE for masking vegetables, meat, 
etc., requires 1 tablespoon each of flour and 
shortening. ; 

THICK SAUCE which is used as a foundation 
for croquettes, etc., requires 3 dessertspoons 
each of flour and shortening. 

VARIATIONS: 

CHEESE SAUCE 
Add 3 cup grated cheese. 

EGG SAUCE 
Add 2 diced hard boiled eggs. 

PARSLEY SAUCE 
Add 2 tablespoons parsley. 

OYSTER SAUCE 
Add 1 dozen oysters. 

CAPER SAUCE 
Add 2 tablespoons capers. 

ANCHOVY SAUCE 
Add 1 dessterspoon anchovy sauce. 

ONION SAUCE 
Add 2 sliced cooked onions. 

BRANDY SAUCE 
Add an egg yolk and 2 tablespoons brandy. 


TARTARE SAUCE 


COMBINE......1 cup chilled mayonnaise, 1 table- 
spoon chopped olives, 1 dessert- 
spoon finely chopped parsley, 1 
tablespoon chopped pickle, 1 des- 
sertspoon chopped capers, 3 tea- 
spoon grated onion or chopped 
chives, if desired. 


1/3 cup tomato sauce 1 ftspn. worcester- 
1/3 cup prepared shire sauce 

horseradish 3 dspns. lemon juice 
i tspn. salt dash of tabasco, 


if desired 

MEX ea cacietics together all ingredients. 

CHIEL,. .oicsorinnes thoroughly — add 2 tablespoons 
finely chopped celery, 1 tablespoon 
finely chopped parsley, 1 teaspoon 
grated onion just before serving. 


SPANISH SAUCE on 


Serves 8 
Temperature: 340°; ‘H’ -260°. 
Time: About 25 minutes. 


4 bacon rashers 2 tspns. brown 

4 large onions sugar 

2 green peppers salt and pepper to 
8 large tomatoes taste 

2 cloves garlic or 


garlic paste to taste 
REMOVE. «3%: rind from bacon and chop finely. 


CHOP..............: onions, dice peppers and_ slice 
tomatoes. 

BRR Y ekcccees crt chopped bacon in Sunbeam at 
340° until browned. 

PDD ccsciaaseices garlic and onion and fry until 
golden. 

SA UT Ei icccceceiss green peppers, then add_ sliced 


tomatoes and sugar. 


SEASON .......... to taste and set at ‘H’-260° until 
vegetables are tender — about 15 
minutes. 

THICKEN ....... with blended cornflour if desired. 

SERV E.siséc.cexssi aS an accompaniment to a plain 


meal, fish, or use as a sauce with 
left-over cold meats. 

SERV Bikcdcdicisss as an entree on toast with grilled 
bacon rashers. 
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SWEET AND SOUR SAUCE 
FRYPAN 


Serves 6 to 8 
Temperature: 380°; HIGH SIMMER. 
Time: About 5 minutes. 


2 tbispns. oil 1 tspn. soy sauce 
1 tspn. green ginger 3 tblispns. sherry 
3 shallots 2 cups water or 
+ cup chopped stock 

cucumber 1 tbispn. cornflour 
1 white turnip + cup vinegar 

tbIspns. honey or 

to taste 
AL cisctacinees Sunbeam to 380°. ; 
PID ves nateteave oil and fine chopped ginger, 
OD Die scaenee shallots into 1 inch lengths. 
CHOP’. scicvaatsesais cucumber and grate turnip, 
AU EE. sscccsceeas vegetables for 2 minutes, 
REDUCE.......... heat to HIGH SIMMER. 
F.4 B| © Seen other ingredients blended together. 
COD was for 3 minutes. 
SER Bee csisectt with fish, fried rice, etc. 


BARBECUE SAUCE 
FRYPAN 
Serves 4 to 6 
Temperature: 340°; HIGH SIMMER. 
Time: 20 to 30 minutes. 
3 dspns. butter 1/3 cup vinegar or 
1/3 cup chopped lemon juice 
onion 1 tblispn. prepared 
1 cup tomato sauce mustard 
4 cup water 1 dspn.worcester- 
1 thlspn. brown sugar shire sauce 
salt and pepper 


MELE ics dissec: butter in Sunbeam at 340° and 
fry onion until tender. 

ADD ticicisiesiinaks remaining ingredients and cook set 
at HIGH SIMMER — about 15 
minutes. 

ORANGE SAUCE 

FRYPAN 


Serves 4 to 6 
Temperature: 340°; 300° HIGH SIMMER. 
Time: About 40 minutes. 


duckling giblets 1 bay leaf 

1 small carrot 3 pieces loaf sugar 

1 onion 2 tbispns. vinegar 

3 tblspns. butter 1 tblspn. arrowroot 

1 pint water 2 or 3 oranges 

z cup hock + lemon 

ground thyme + cup curacao 

ERISA F sisscosccattexs Frypan to 340°. 

CHO Posten giblets, carrot and onion. 
SAUTE........050: until brown in 1 tblspn. of butter. 


REDUCE......... heat to HIGH SIMMER. Add 
water, hock, thyme and bay leaf. 


COVER. wicisicckic and simmer for 30 minutes. 
STRAIN is .cescoces and remove fat. 
CARAMEL- 

| oT Re eee loaf sugar and add a little strain- 


ed giblet stock, mix with remain- 


ing stock, vinegar and _ blended 
arrowroot. 
COOK si ncccthess until thick and set aside. 


REHEAT ........ Frypan to 300° — meantime shred 
the skins of 2 oranges and _ half 
lemon finely — have them about 2 
inches long. 


COV ER iissisecisai them with boiling water and allow 
to stand for 5 minutes. 
PIR IN os ssicesies and dry. Saute in butter until 


t er, 
REDUCE ..::< heat to HIGH SIMMER. Add 
curacao and sauce. 
SERV Bec iaicy: with roast duckling. 
NOTE: Duckling may be sauted and cooked with 
the vegetables. If this is done, continue cooking 
at 300° after browning. 





HAMBURGER DE LUXE 
FRYPAN 


Serves 9 
Temperature: 360°; 380°; 320. 


Time: 15 to 20 minutes. 


2 Ib. round steak 1 egg 

14 cups soft bread- 2 tbispns. oil 
crumbs 2 large onions 

i cup tomato puree 9 slices tomato 

1 tspn. salt 9 rashers bacon 


pepper to taste 


MINCE: s6cc3e5 steak on fine meat plate of Sun- 
beam Mincer. 


PREPARE....... breadcrumbs on Sunbeam Blender 
and mix through meat. 


MELA cinnesaves puree, salt, pepper and _ beaten 
egg and work into meat. 

Ls to Seer for 2 hours. 

ERE yccceccccatt oil in Sunbeam at 360°. 

SLICE cate onions and fry until golden brown. 

MAKE .............. 18 flat thin patties from meat. 

PLACE. nue onions on to 9 patties and cover 
with slice of tomato. 

MOULD ........... second patty on to the top, mak- 
ing sure to seal the sides together. 

DRM ve osesteicns rind from bacon and wrap a 
rasher around each hamburger. 

PRESS: a Acctons it into the meat and shape the 
hamburgers. 

PLAC Binds the hamburgers into Sunbeam pre- 
poeee to 380° and brown on both 
sides. 


REDUCE......... heat to 320° and cook 10 minutes 
tonger or to desired doneness. 


SER V Bic iscedcies with cooked vegetables or salads, 
tomato sauce or brown gravy. 


FRIED LOBSTER 
DEEP-FRY COOKER 


REMOVE........ meat from lobster and cut into 
large cubes. 

ROL a scucerentcs in seasoned flour, then in beaten 
egg, fine dry breadcrumbs, 

DRY iosciscesiimsesie: in preheated shortening at 380° 


until golden brown on all sides— 
about three minutes, Drain, and 
place on absorbent paper. 

SERV Ecactics in lobster shells which have been 
washed and wiped dry. 


SPRINKLE .....with chopped parsley and garnish 
with lemon wedges. 


Luncheon Dishes and 
Entrees 
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FRYPAN 
Serves 12 


KABOBS 


Temperature: 380°-400°. 
Time: About 10 minutes. 


3 onions salt and pepper 

+ cup vinegar 3 Ib. rump steak 

+ cup oil 12 small tomatoes 

10 cloves 6 slices pineapple 

CHOP a iiciecds onion and place into a bowl with 
vinegar, oll, cloves, salt and 
pepper. 

PEs. aude meat into 48 cubes (about 2 inch). 

PLACE rei pssnicc into bowl with onion mixture and 
allow to stand for 1 hour. 

LT coteksusecas tomatoes in halves (choose firm 
tomatoes) and each pineapple slice 
into 8 pieces. 

PLAC Bisincnds meat, pineapple and tomato pieces 
alternately on to 12 skewers. 

HEAT.) ccsied Sunbeam to 380°-400° and grease 
with a little oil. 

S74 i Oh eres Kabobs until cooked as desired— 
about 10 minutes. 

URN io acvessossacs frequently while cooking. 

SERV Eines sccecss with Rice Pilaf or cooked vege- 
tables. 

Ideal for barbecue suppers. 

Onions may be fried in a little butter and 


served witl Kabobs. 


RED DEVIL 


DEEP-FRY COOKER OR FRYPAN 
Serves 3 to 4 
Temperature: 360°; ‘H’-260°. 
Time: 15 minutes. 


1 tbispn. shortening 1 bay leaf 
or oil 1 tspn. red pepper 

1 large onion sauce 

1 clove garlic salt and pepper 

2 cups diced tomato 1 tspn. paprika 

1 dspn. cornflour 24 cups cold cooked 

1 tspn. brown sugar meat 

+ tspn. dry mustard + Ib. noodles or 

1 dspn. vinegar macaroni 

2 cloves chopped parsley 

FEAL bimneiice oil in Sunbeam to 360° 

(0) eaeemeeneae onion and garlic until fine. 

AAU cchcecsss until tender—do not brown. 

PDD cited ated tomato, blended cornflour, sugar, 
mustard, vinegar, cloves and bay 
leaf, sauce to taste, salt and pepper 
and paprika. 

COO RB. iwuok at ‘H’-260° for 10 minutes. 

PIED greek nes meat and allow to heat through. 

HAV Eis. cnandd noodles ready cooked in _ boiling 
salted water. 

PLACE ccscicd on to serving plate or individual 
plates. 

POUR nctscc: Red Devil over and sprinkle with 


parsley before serving. 


SKILLET SUPPER 
FRYPAN 
Serves 4 
Temperature: 360°; HIGH SIMMER. 
Time: About 3 hour. 


4 carrots 
8 large shallots 
2 cups peas 


8 sausages or meat 
balls 
1 cup stock or 


4 potatoes tomato pulp 
parsley 
PREPARE ....... vegetables, cut carrots in four 
lengthwise. 
1516) | Ceeeneenerery potatoes about 5 minutes. 
SEED ikcreotiakens control at 360°. Place sausages 


into cold Frypan to brown. 
REDUCE 2.2: heat to HIGH SIMMER, add 
stock and arrange vegetables in 


Frypan, keeping each separate. 
COVER Sisiiun and cook gently, about 4 hour. 
SERY Bivccssvss at the table from the Sunbeam. 
GOLDEN CHEESE SOUFFLE 
FRYPAN 


Serves 3 to 4 
Temperature: 420°. 
Time: 35 to 45 minutes. 


2 slices bread 1 tbispn. melted 

2 eggs. butter 

i tspn. worcester- + cup hot milk 

shire sauce + cup cubed cheese 
1 tspn. salt (strong) 
little cayenne 6 sprigs parsley or 
6 chives 

REMOVE........ crusts from bread — break into 
small pieces. 

PLACE sec cccuses into Sunbeam Blender and make 
into fine breadcrumbs — remove. 

PLACE. aces egg yolks, sauce, salt, cayenne and 
butter in Blender. 

BLEND iicises on low speed for a few seconds. 

ADD hick oncncins hot milk and cubed cheese and 
blend on high speed until fine. 

BRAT icndecasscast egg whites stiffly. 

POED co idscsnssuets into blended mixture, add bread- 
crumbs. 

POUR oi icicesectis into a greased 13 pint casserole. 

PLACE ose ssisecde: onto asbestos mat in Frypan pre- 
heated to 420° — fit lid. 

COOK wesicctieciess 35 to 45 minutes or until set and 
golden on top. 

SERV Eines with grilled bacon. 


NOTE: Souffle will shrink and spoil if not 
served immediately. It may be cooked in 
individual moulds for about 20 minutes. 


CODFISH DELIGHT 


FRYPAN 
Serves 4 to 6 
Temperature: ‘H’-260°;420°. 
Time: About 1 hour. 


13 cups soft 
breadcrumbs 

14 Ib. codfish 

23 cups milk 

2 ozs. shortening 

PREPARE ....... breadcrumbs 


slice onion 

eggs 

slice green pepper 
cup diced processed 


cheese 
on Blender. 


BOAR icisecdiccsicdens codfish and bring to the boil at 
‘H’-260° to remove salt — repeat 
boiling if very salty. 

BREAK............. up into bite-size pieces. 

PLAC Bie sdevcsss into a greased 24 pint flat type 
casserole with 1 cup breadcrumbs. 

BLEND... milk, shortening, onion, eggs, 


pepper and cheese in Sunbeam 
Blender until smooth. 


POUR iitadk: over fish and crumbs. 

TOP orders nckecnese: with remaining crumbs and dot 
with a little extra shortening. 

PLACE... (cues: On an asbestos mat in Sunbeam 
Frypan heat to 420°. 

COVER sox: and bake about 40 minutes or 
until set. 
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GREEK CABBAGE ROLLS 
FRYPAN 


Makes 12 Rolls 
Temperature: 306°; ‘H’-260°. 
Time: About 1 hour. 


1 cabbage 2 cups water 

2 tomatoes + cup oil 

1 onion + pint thick white 
large sprig mint sauce 

1 Ib. round steak rind and juice of 
2/3 cup rice 1 lemon 

1 egg 2 beaten eggs 

1 tbispn. oil paprika 


salt and pepper chopped shallot 
PURCHASE....a cabbage which has plenty of 
deep green leaves on the outside. 


SEPARATE....leaves. Wash and _ reserve large 
outside leaves. 

REMOVE........ coarse stems from twelve inside 
leaves and place into Frypan, 

ADD vxpek cd 2 cups boiling salted water, Cover 
and simmer at ‘H’-260° for 3 
minutes. Remove and allow te 
cool. 

ROUGE... oi sivex chop tomatoes and onion. 

PLACE iciiacic tomatoes into blender with mint. 
Blend on HI speed until pureed. 

ADD........... ....onion and blend until finely chop- 
ped. Place into large Mixmaster 
bowl. 

MIN CE ix icsite steak on fine plate of Sunbeam 
Mincer. 

11) 0D, Cigar ae with tomato, rice, egg, 1  table- 
spoon oil, salt and pepper. 

DIVIDE........... onto steamed cabbage leaves. Roll 
and secure with tooth picks. 

| but cee Frypan_ with outer leaves, arrange 


rolls. Do not overlap rolls. Cover 

with more leaves. 

.water and oil, Fit lid. Bring to 

boil at 300°. Reduce heat and 

simmer for 40 minutes. 

PREPARE....... sauce. Add water and oil from 
Frypan, rind and juice of lemon. 
Cool slightly. 

0 8! D SReee beaten eggs and cook until thick 
—DO NOT BOIL. 
ARRANGE.....rolls on serving dish, mask with 
sauce and garnish with paprika 

and chopped shallot. 


SPAGHETTI NOVELLI 
DEEP-FRY COOKER AND FRYPAN 
Serves 6 to 8 
Temperature: 380°; ‘H’-260°. 
Time: About 40 minutss. 
1 tbispn. oil 1 ib. tomatoes 
3 onions 4 cup dry white wine 
3 cup celery salt and pepper 
8 
1 
2 
1 


7.4 8) B Deventer 


anchovy fillets 1 Ib. spaghetti 


Ib. minced steak 1 tbhIlspn. Roman 
tbispn. chopped cheese 
parsley 1 thlspn. Parmesan 
z tspn. rosemary cheese 
z ftspn. sage 
FURAN cccdvcdees Sunbeam Frypan to 380°, add oil. 
SAU TB ecccecsus fine sliced onions and chopped 
celery until golden. 
BROWN ........ .. minced anchovies and meat. 


REDUCE... heat to ‘H’-260°, add parsley, rose- 
mary and sage, pureed tomatoes 


and wine — season to taste. 

COVER siviciucs with lid and simmer for 30 
minutes. 

FEAL Fi sicciesc fill Deep-Fry Cooker with water, 
add 3 dspns. salt and bring to 
the boil at 300°. 

NB) 0 Seeneeneemrre spaghetti in Rice and Vegetable 
Cooker basket and 1 tblspn. oil. 

COVER 3: haces: and simmer about 15 minutes. 

DRAIN ............. place on serving plate. 

POUR. 2ncnu sauce over and_ sprinkle with 


grated cheese. 


BEEFARANI 
DEEP-FRY COOKER OR FRYPAN 


Serves 6 
Temperature: 380°; 300° ‘H’-260°. 
Time: About 1 hour. 
4 tblispns. olive oil 
1 clove garlic 
2 tbispns. chopped 
onion tspn. basil 
4 Ib. chuck steak 1 |b. shell macaroni 
2 ozs. lean pork grated parmesan 
1 


3 dspns. tomato paste 
2 tbispns. water 
salt and pepper 


— pol 


1 Ib. tomatoes cheese 
PLEA LC cectiertess oil in Sunbeam to 380°. 
CHOP» sssssanseaess garlic and fry until browned — 


remove from oil, ; ; 
REDUCE: ..4:.. heat to 300° and fry onions until 
lightly browned. 


MINCEé. sscccinsss steak and pork on fine plate of 
mincer. 

PLACE iiicsssiaceoss in Frypan and heat until colour 
changes. 

PD weed vctrseaitces tomatoes which have been pureed 


on Sunbeam Blender, tomato paste. 
water, salt and pepper to taste. 


COV ER iiececistsex and cook until tender and a thick 
sauce forms — about 1 hour ‘H’: 
260°. 

PI 2s ctcctac sacs basil and stir evenly through. 

PLACE. ciiccison macaroni into boiling salted wate 
—300° Deep-Fry Cooker, 

BRING bee scissoses to the boil, lower heat and sim: 
mer until tender—15 to 20 minutes. 

DRAIN yank: and mix into meat sauce. 

SERV Eis cia sprinkled with parmesan cheese. 


SCOTCH EGGS 


Temperature: 300°; ‘H’-260°. 
Time: About 5 minutes. 


DEEP-FRY COOKER 
Serves 4 to 6 


flour 
salt and pepper 
dry breadcrumbs 


6 hard-boiled eggs 
3 Ib. sausages or 
sausage mince 


HARD cg iesisits: boil eggs in Poaching Tray. 

REMOVE. ......... shells from eggs and skin from 
sausages. 

111, Gane een flour, salt and pepper together 
and coat eggs. 

WRAP.............. each egg in sausage meat and 
shape neatly. 

ROLLA cienon in breadcrumbs or flour. 

PREHEAT....... surecas to 380° half filled with 
oil. 

PRY a inace eggs until nicely browned. 

DRAIN 3c iacodk: and split in halves lengthwise. 

SER V Biv ascscenssvi with grilled bacon, mashed pota- 


toes and peas. 


LOBSTER AND MUSHROOMS 


DEEP-FRY COOKER OR FRYPAN 
Serves 2 to 4 
Temperature: 340°. 
Time: 6 to 10 minutes. 


1 large lobster i Ib. butter 

i Ib. mushrooms 

SPLIT...............lobster lengthwise remove meat. 

CLEAN: jis303 shell for serving. 

COOP cn icsusasetes: lobster meat into cubes. 

WLP Biisiaeincistces over mushrooms and chop to simi- 
lar size pieces. 

IMB kSecadveds butter in Sunbeam at 340°. 

SALT Beeson mushrooms for 3 minutes, 

ADD vicocuid lobster meat and heat through — 
about 3 minutes. 

1d iS ee into lobster shell leaving  suffi- 


cient room for a serving of mashed 
potatoes—pipe these on with a 
meringue tube. 

DECORATE....with parsley and lemon slices. 


ITALIAN VEAL ROLLETTES 


DEEP-FRY COOKER AWD FRYPAN 
Temperature: 380°; ‘H’-260°. 6 Rollettes 
Time: About 20 minutes. 


14 Ib. very thin cup beef stock 
veal fillets tspn. vegetable 
+ pkt. processed extract 
cheese 3 tblspns. white wine 
anchovy fillets salt and pepper 
seasoned flour 2 ozs. butter 


n= d= 


1 cup oil chopped parsley — 

POUND............ the veal slices until very thin. 

MEE veecesacirinsches if necessary into 4 inch squares. 

PLACE, ocucscsstes a piece of cheese and an anchovy 
fillet onto each piece of veal. 

FOR Mi csssiac into rolls and secure with tooth 
picks. 

PRO ncistestuictacs in seasoned flour, 

HEAT oc2itceccs: oil in Sunbeam to 380°. 


ADD ocescdioosiccs rolls and saute until brown, 
REDUCE. sis; heat to ‘H’-260°, add half of the 
stock and fit lid. 


SIMMER ......... for 10 minutes and remove rolls. 

F.2D earn remaining stock, vegetable extract 
and wine. Season to taste. 

BRING............. to the boil and simmer for a few 
minutes. 

PEACE. cot, rollettes onto cooked noodles. 

of Saree ee butter and parsley into sauce and 
pour over. 

SRY Boichetacusact with steamed peas which have 


been cooked in Deep-Fry Cooker 
with noodles. 


LAMB’S BRAINS NEAPOLITAN egeypan 


Temperature: 300°. Serves 4 
Time: 10 to 15 minutes. 


4 sets lamb’s brains salt and pepper 


3 tblspns. olive oil to taste 

1 tspn. capers 2 tbispns. bread- 

12 black olives crumbs 

SOAK ..000.00...... brains in salted water. 

no Gl ty a eee leave whole or chop as desired. 

HEA T as ssicccissss 2 tablespoons olive oil in Frypan 
at 300°. 

BY sen Msalct sien brains gently until cooked. 

PLACE iiccicecsscss into shallow casserole or individual 
casseroles with capers, olives, 


seasonings and breadcrumbs. 
Nene remaining oil over brains. 
BROWN .......... in Oven or underneath a griller. 


SPAGHETTI AND LOBSTER 


DEEP-FRY COOKER AND FRYPAN 
Temperature: 300°; ‘H’-260°. Serves 6 
Time: 10 minutes. 


1 Ib. lobster meat 1 dspn. tomato sauce 
1 tblIspn. butter 1 egg yolk 

1 clove garlic 4 cup evaporated 

1 dspn. flour milk 

1 cup chicken stock 3-1 dspn. lemon 


juice (or to taste) 
1 Ib. spaghetti 


salt and cayenne 
dash nutmeg 


CHOP................ lobster meat into 3 inch cubes. 

PER ALE cccctatigvaas Frypan to 300° with butter and 
clove of garlic. 

SAUTE sieved lobster — do not brown — remove 
and keep hot. 

BID) cchisietiescis flour and_ stir until smoothly 
mixed. 

POLY iecetescscecsy chicken stock and stir until well 
blended. 

ie] > Renee nee salt, cayenne, nutmeg and sauce. 

BO in seceovotces gently at ‘H’-260° for 3 minutes— 
remove garlic. 

31 2. re egg yolk and milk, add to sauce 
and bring to boiling point—-DO 
NOT BOIL. 

PIS: ctiesoteaiee lemon juice. 

POUR....csaen Over spaghetti (which has_ been 
cooked in the Deep-Fry Cooker) 
and heated lobster. 

SERVE ............. immediately as an entree, 
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Any left-over foods can be quickly made into tasty croquettes with very little effort. Tinned foods 
prepared in this way make an attractive luncheon dish for the unexpected guest and are so quick 
to prepare in your Sunbeam Deep-Fry Cooker or Frypan—always half fill the vessel with oil. 


When making croquettes:— 


1. Use a binding agent: mashed potatoes, flour, egg, milk, thick white sauce. 


2. Keep prepared mixture very firm to prevent breaking when frying. 


3. Prepare mixture and chill before and after shaping, or alternatively shape and ccver with 
egg glaze and crumb mixture, then chill before frying—helps in keeping better shapes, 


4. Place foods into heated Fry Basket and lower into heated medium in Deep-Fry Cooker or place 


into Frypan. 


Add interest to fish croquettes with anchovy or other sauces, 


REMEMBER that most croquette ingredients are pre-cooked and foods only require heating 
through and browning. They need turning in your Frypan. 


CHICKEN CROQUETTES 


DEEP-FRY COOKER OR FRYPAN 


Serves 6 
Temperature: 420°: 380°-400°. 
Time: About 2 minutes. 


2 ozs. shortening 4 cup cooked mush- 

2 tbispns. flour rooms, chopped 

t tspn. salt 1 tspn. grated onion, 

1 tspn. pepper if desired 

1 tspn. celery salt 2 tspns. chopped 

1 tspn. herbs parsley 

+ cup evaporated 1 slightly beaten 
milk egg diluted with 


+ cup chicken broth 1 tbhlspn. water 
or mushroom liquid fine, dry breadcrumbs 
21 cups minced 


chicken 

WHEL Tew coviaosteesss aoe in saucepan on Frypan 
at 420°. 

BLEND............ in flour, salt, pepper, celery salt 
and herbs. 

GRADUALLY add milk and broth. 

COO sinasccet stirring until thickened and 
smooth. Remove from heat. 

ADD: ce csr chicken, mushrooms, onion and 
parsley and mix well. 

FORM jaartooss into croquettes, dip in egg glaze 
and roll in breadcrumbs. Chill. 

BRR Y catvcdrmness in preheated shortening until gol- 
den brown — 380°-400°. 

DRAIN ............ on absorbent paper. 

SERVE............. with sauteed mushrooms or 


medium white sauce made from 
chicken stock and flavoured with 
1 tablespoon chopped parsley. 
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TUNA PATTIES 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 


Temperature: 380°-400°. 
Time: About 10 minutes. 
1 Ib. tuna (2 cups) 1 


1 tblspn. chopped 


to 2 tspns. anchovy 
sauce 


parsley 1 cup mashed 
2 tbispns. chopped potatoes 
onion or shallot 1 egg 


1 dspn. lemon juice salt and pepper 


1 tspn. worcester- dry breadcrumbs 


shire sauce 


PUA Beets: tuna. 

PDD ee isesecstas parsley, onion, lemon juice and 
sauces and mix through. 

MASE. ccsisicss cooled potatoes. 

ADD jucsscacres egg. 

1 ED pn with fish mixture and season to 


taste—the mixture should be firm, 
not moist or sticky. 

BUD osscedcctevunce fish juice if necessary to moisten 
mixture. 

SHAPE ives into 8 patties. 

ROM Uacicneuws in breadcrumbs and press crumbs 
firm with a knife. 

CR Eke ctoncs until quite firm before frying (at 
least 2 hours). 

HEAT............... Sunbeam to 380°-400° with oil 
or shortening. 

PRY ccsectseventecs pans until browned on_ both 
sides. 

SERV Eessacex with cooked vegetables or salads. 





MEAT PUFFS 


DEEP-FRY COOKER 
Serves 4 
Temperature: 380°. 
Time: About 2 minutes. 


1 cup mashed 2 tbispns. plain flour 


potatoes 1 tbispn. baking 
1 cup minced cooked powder 

meat salt and pepper 
1 tblspn. minced 1 egg 

onion milk 
1 dspn. minced 

parsley 

MASH .............. potatoes and add meat, onion, 
parsley, flour and baking powder. 
Season to taste. 

BIND ieicdech together with beaten egg and suffi- 
cient milk to form a thick mix- 
ture. 

DEEP | iisccdect fry dessertspoonsful in shortening 
heated to 380° until brown and 
heated through. 

SER V Bsniicad. with tomato sauce, peas and car- 
rots. 

FISH PUFFS 


DEEP-FRY COOKER 
Serves 6 to 8 
Temperature: 380°. 
Time: 2 to 4 minutes. 


1 cup self-raising flour 1 dspn. chopped 


salt and pepper parsley 
1 tspn. anchovy sauce’ 1 cup flaked cooked 
1 tblspn. lemon juice fish 


1/3 to + cup milk 


Rd cts dscicbedncas flour, salt and pepper then add 
sauce, lemon juice, parsley and 
fish. 

IVES sett naloddsiaes with sufficient milk to form a thick 


batter and drop from a tablespoon 
into preheated shortening. 


FRY in eases until browned evenly and drain 
on absorbent paper. Serve imme- 
diately. 


NOTE: An economical way to use left-over fish. 
Made with a tablespoonful of batter they are 
ideal for luncheon. For wyparty snacks use a 
teaspoon. 


RABBIT PYRAMIDS 


DEEP-FRY COOKER 
Serves 6 
Temperature: 380°. 
Time: 5 minutes. 
cups minced rabbit 
cup minced sultanas 
bacon rasher, 


1 egg 
3 tbispns. chutney 


pinch curry powder 


=I w= ND 


minced flour, salt and 

1 tblispn. minced pepper 
shallot egg glaze 

+ cup soft bread- fine, dry breadcrumbs 
crumbs 


PREPARE. ....... minced rabbit, sultanas, bacon and 
shallot.and place in mixing bowl, 


AOD cscicncecanbiecs breadcrumbs, beaten egg, chutney, 
curry powder, salt and pepper to 
taste. 

MUN is Lest together and shape into pyramids. 
PROT i ocsccecennie ss in flour, dip in egg glaze and toss 
in breadcrumbs. Chill. 
| 5h (a EC eR in preheated shortening until 

brown. 

DRAIN (isc5e00% on absorbent paper. 


18 


ITALIAN PORK PATTIES 


DEEP-FRY COOKER 


Makes 8 Patties 
Temperature: 380°. 


Time: 4 to 6 minutes. 


1 cup soft bread- 1 egg 
crumbs 1 dspn. parsley 
14 Ib. shoulder pork egg glaze 
1 onion breadcrumbs 
1 tspn. salt 
pepper 
PREHEAT. 6...... Deep-Fry Cooker to 380° half 
filled with oil. 
PREPARE....... breadcrumbs on Blender. 
MINCE 0. 3.0005 pork and onion on food mincer. 
WEE Xo acscnsisaosheacee with breadcrumbs and_ seasoning 
and bind together with egg. Add 
parsley. a 
MAKE. .}............. into cakes, dip in egg glaze and 
breadcrumbs. 
PRY 3 ndsee cae in Sunbeam at 380° 4 to 6 
minutes. 
DRAIN ............ and serve with steamed _ vege- 
tables. 


SMOKED FISH CAKES 


DEEP-FRY COOKER AND FRYPAN 


Serves 6 
Temperature: ‘H’-260°; 380°. 


Time: About 3 minutes. 


1 oz. melted butter 

or margarine 
1/8 tspn. pepper 
2 eggs, beaten 


2 cups salt cod fish or 
haddock, shredded 

4 cups raw potato, 
peeled and cut in 


pieces 

SOAK, crushes fish to remove salt if desired. 

PLACE ............ fish and potatoes into a Frypan 
with 2 cups cold water and bring 
to a boil. Cover with lid and set 
at ‘H’-260°. 

COO Rp scenes. until potatoes are tender. Drain, 
then mash with Mixmaster. 

ADD cocci cevessccien butter and pepper and beat well 
on Mixmaster. 

BEAL acscascick in eggs. Cool. 

DROP 45 ssdsiti by dessertspoonsful into shortening 
at 380° and fry until browned. 
Lift in basket to drain slot. Drain. 

PLACE....c.si053: on absorbent paper. 

SERV Bice hot with chili or tomato sauce. 


PARSNIP PUFFS 
DEEP-FRY COOKER 


Makes 24 Puffs 
Temperature: 380°. 


Time: About 4 minutes. 


2 eggs 13 cups self-raising 
2 cups mashed flour 
parsnip salt and pepper 
+ cup milk 

HEAL iickien Deep-Fry Cooker to 380° with oil. 

BEA © sccctosccutex eggs lightly on Speed 12 Sunbeam 
Mixmaster. 

PO ieccosaatatcn parsnip, flour, salt and pepper and 
mix through — Speed 2. 

2B) sufficient milk to form a soft, thick 
batter. 

DROP |. ocean by dessertspoonsful into heated oil. 

BY fcstivvecngsennie until golden. 





lt is now possible, with automatic heat controlled appliances, to cook vegetables quickly, without 
danger of boil-over or their boiling dry. Vegetables so cooked retain a far greater nutritive 
content than those cooked in the old fashioned way. The golden rule for cooking vegetables is 
to cook them for the shortest possible time in a minimum amount of water and with the lid on. 
Vitamin C (ascorbic acid) is lost when excessive quantities of water are used or if the vegetables. 
are allowed to overcook. The use of excessive water and overcooking is also responsible for 
the discolouration of vegetables. 

Sunbeam-cooked vegetables have a higher food value with attractive colour and appearance with- 
out the use of bi-carbonate of soda which definitely damages vitamin C. For the best results 
you are advised to:— 


Cut the root vegetables to a size so they will cook in the same time as your green vegetables 
OR partly cook the root vegetables before adding the greens. 

Half to one cup of water is sufficient for boiling vegetables and the water should not boil away. 
If this occurs, the control is set too high. 


BOILED VEGETABLES may be cooked in the Deep-Fry Cooker or the Frypan, Place one-half to 
one cup of water into the vessel and bring to the boil at 300°. 

IN THE FRYPAN place vegetables directly into the water, into steamer baskets or wrap in aluminium 
foil. Cover with Frypan lid. 

IN THE DEEP FRY COOKER place vegetables into the Rice and Vegetables Cooker Basket then lower 
into the Deep-Fry Cooker. Fit the lid for cooking. As soon as the water returns to the boil 
reduce the control to HIGH SIMMER—260° for the required time. 


STEAMED VEGETABLES. The All Purpose Steamer Basket ensures vegetables are perfectly cooked 
either above one cup of water or above food cooking in your Deep-Fry Cooker. Alternatively, 
wrap vegetables in aluminium foil and place them on to meats, stews, etc., in the Frypan. 


SUNBEAM FRYPAN AS A HOTPLATE. Your Sunbeam Frypan can be used as a hot plate to cook 
vegetables, fruits, desserts, etc., during the heating up and prior to the Frypan being required to 
cook grilled or fried foods, Use flat-based saucepans, covered steamers or small casseroles, 
arranging them on to the Frypan according to size. If steamers or casseroles are used, the metal 
lid can be fitted. Saucepan handles generally prevent the use of the lid. Prepare the vegetables 
and place into the selected containers with about one-half cup of water and salt, etc., to taste. 
Heat and bring to the boil at 420°, reset controls to HIGH SIMMER—260° for the required 
cooking time. Meat may be grilled alongside the containers when space permits. 


STEAMED VEGETABLES STEAM-BOILED VEGETABLES 
aye gh POrtr CPO wrest 
ALL-PURPOSE STEAMER BASKET 
Temperature: HIGH SIMMER. 
Temperature: HIGH SIMMER. 
; PREPARE ....... vegetables and heat cooker with 
PLACE cack a Loe of water into Deep- water as in Steamed Vegetables. 
ry Cooker. PLACE oad tabl i i _ 
PREPARE....... vegetables. Cut root vegetables— ible ‘Cocker ‘Basket Soe tae 
potatoes, carrots, etc., into rings VSB icensuaen the divider for cooking an average 
or slices about the same size. family quantity or omit divider 
| al Waererrenreerer secs Divider into Steamer Basket. when cooking large quantities (up 
PLACE itive Maa in and sprinkle lightly to 6 lb. of frozen or 12 Ib fresh 
with salt. ; 
Css a ee control to HIGH SIMMER. Cis ee ee 
LOWER........... basket into Cooker and fit lid. | ek ee control at HIGH SIMMER 
COOK.............. until vegetables are tender. 12) & pee rene basket, cover with lid and cook 
ALTERNATIVELY: Prepare and part cook your for the required time. 
main course—stew, etc., about 4 hour before Larger quantities of vegetables can be lightly 
serving, place vegetables into Steamer Basket stirred or shaken during the first half of cooking 
and fit over the stew. to ensure heat is evenly distributed. 
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BOILED SPAGHETTI, 


MACARONI & NOODLES 
DEEP-FRY COOKER WITH RICE 
& VEGETABLE COOKER BASKET 
Temperature: 300°; HIGH SIMMER. 
Time: 15 to 20 minutes. 


6 pints water 1 tblspn. oil 

3 dspns. salt 1 Ib. spaghetti 

PUT cients wate: “to Deep-Fry Cooker with 
salt and oil. 

PLACE iccjrisss Rice and Vegetable Cooker Basket 
into position. 

SE asa Sphesiaieebye atl at 300° and bring to the 
oil. 

PEACE icc caca spaghetti in. It may be broken or 
left in its full length. 

WATE oiciccttveices a few seconds for full length spag- 


hetti to soften, then press down 
until all spaghetti is under water. 


WHEN .............. boiling stir spaghetti with a fork. 

| od Ef Sena tae eae lid and reduce to HIGH SIM- 
MER. 

COOK 6 ioickies rik 15 to 20 minutes or until ten- 
er. 

| ae ee handle and lift basket to the drain 


position for serving. 


SAVOURY CABBAGE 


FRYPAN 
Serves 4 to 6 
Temperature: 340°; ‘H’-260°. 
Time: About 10 minutes. 
1 medium size 1 onion 


cabbage (about 12 shallots 


2 |b.) salt and pepper 

4 bacon rashers 

WASH .............. cabbage, remove stalks and slice 
thinly. 

5) OS en chop bacon and onion. 

PAC Biviictetics bacon into Frypan heated to 340° 
and cook until fat flows. 

PED ccnccicswends cabbage and onion. 

te |, Seen until mixed, season to taste. 

REDUCE ......... heat to ‘H’-260°. 

CAG P i scsciscossmess shallots in 1 inch lengths and 
place on top of cabbage. Fit lid. 

COVER wissen and cook until tender—about 10 
minutes. DO NOT OVERCOOK 
CABBAGE. 


BATTER FOR FRIED VEGETABLES 


1 cup and 1 dspn. 1 egg 
self-raising flour 1 cup water 


BEALE esivvcrisenses egg lightly on Speed 3 Sunbeam 
Mixmaster. 

24 8) © ree water and mix through, 

BLEND). 6-0. in flour—do not mix thoroughly— 


part mixing gives an_ attractive 
bubbly finish to vegetables. 


FRENCH BEANS & MUSHROOMS 
DEEP-FRY COOKER OR FRYPAN 


Temperature: 300°. 

Time: 20 minutes. 
lb. French beans 1 clove garlic 
ozs. mushrooms salt and pepper 
thIspn. lemon juice creamed potatoes 
tblspn. butter 

or margarine 


PREPARE ....... beans and cook in boiling salted 
water. 


— a! KA) = 


SLICE estan mushrooms — fine chop stalks, 
sprinkle with lemon Juice. ; 

EBA TP voccecce cass butter in Sunbeam at 300° with 
garlic — remove garlic. 

SAUTE ee ccc mushrooms until tender. 
ADD................ drained beans and season to taste 
with salt and pepper. 

SER VE. Acco in a ring of creamy mashed pota- 
toes or aS an accompaniment to 
meats. 


SAUTE ONIONS 


FRYPAN 
Temperature: 380°. 
onions 2 tbhispns. oil, butter 
salt and pepper or margarine 
PR EE ii sciccccicos and slice onions about 43. inch 
thick. 
PREHEAT....... Sunbeam to ‘9° with oil. 
PID ivecccsusidertins onions and cvJok, stirring frequent- 
ly until golden brown. 
SEASON......:.:.. to taste. 


NOTE: If making onion gravy allow 1 table- 
spoon flour, + pint stock »r water to 1 pound 
onions. 


ADD 32.2008 flour to cooked onions and then 
add water with the control set at 
SIMMER. 
COO R si. ssssscnck for 3 minutes before serving. 
MUSHROOMS 
FRYPAN 
WIPE. ce eusk mushrooms (do not skin). 
SLICE wand sprinkle with lemon juice and 


saute for 3 minutes at 340°-380°. 


Most vegetables can be cut into straws or thin 
slices and cooked in this way. Omit lemon 
juice. Try them cooked separately or combine 
interesting flavours—French beans and _ mush- 
rooms; celery and onion; carrot and_ beans; 
parsnips and parsley; cauliflower and peas. 


FRENCH FRIED VEGETABLES. Almost any vegetable can be deep fried and will add interesting 


glamour to the foods you serve. 


1. Heat medium and fry basket in Sunbeam Deep-Fry Cooker. Use sufficient medium to cover 


food to be cooked. 


2. Prepare fritter batter or use egg and breadcrumbs for coating food. 

3. Select vegetables to be fried, break cauliflower into flowerettes, slice carrot, tomato, egg 
plant, etc., into one-quarter inch thick pieces. Slice onion and separate into rings. 

4. Caluiflower, carrots and firm vegetables are best if blanched or precooked before frying— 
use firm not too ripe tomatoes. Leave mushrooms whole or slice if large. Dip into prepared 


batter or egg and breadcrumbs. 


5. French beans and carrot straws can be fried in small bundles. Fry sliced foods separately. 

6. Potato chips can cause boilover, Therefore dry thoroughly before placing into Fry Basket. 
Never attempt to cook more than a half basketful at one time. If cooking for guests use 
the blanch and brown method for best results—a second Fry basket is ideal for this. 

7. Serve fried cauliflower with a cheese sauce, mushrooms, onions and tomatoes with steaks, 


hamburgers or lamb's fry. 


FRENCH FRIED POTATO CHIPS 


DEEP-FRY COOKER 
(Blanch and Brown Method) 


Temperature: 380°-400°. 
Time: 9 to 12 minutes. 


PREPARE....... chips, wash and dry thoroughly. 


PLACE oie into basket and lower into medium 
preheated to 380°. 

COD Bite ckisateues until tender — not brown — five to 
seven minutes. 

|i i 5 Ieee en eee basket to drain slot. 


REHEAT acces at 400° until light goes off, 
PLACE. écseicess basket into Sunbeam and _ cook 


until browned — a few minutes. 
i | Si) Sane Nene to drain slot to heat drain. 
PLAGE isisseccikds onto absorbent paper. 
SEASON .......... with salt and pepper. 


NOTE: Do not fry too many chips at one time. 
NEVER have fry basket more than half full. If 
larger quantities are being wprepared, place 
blanched chips on to absorbent paper and com- 
plete first cooking cycle before browning, First 
cooking can be done well in advance. 


FRENCH FRIED POTATOES 


(One Frying) DEEP-FRY COOKER 
Temperature: 380°. 
Time: 10 to 15 minutes. 


PREPARE. ....... potatoes. Half fill basket. Lower 
porate into medium heated to 
3 ° 


PRY sscancn until brown and crisp—10 to 15 
minutes. 

SHAKE: ciscesiicss basket during cooking. 

DIR ATEN cscsshinaits and place on absorbent paper. 


SPRINKLE......with salt and serve immediately. 
POTATO CRISPS 


Temperature: 380°. 
Time: About 5 minutes. 


DEEP-FRY COOKER 


PED i iicciscensecens potatoes and slice very thinly. 

PLACE. .....5:0c00 into salted iced water for at least 
one hour. 

| 3 ey Geena thoroughly. 

| 5 oF Reena medium to 380° with basket in 
frying position. 

BR Ys psicdetchcaecece only small quantities — about a 


handful at one time — shaking fre- 
quently during cooking. 

DRAIN ............. malt when cold if crisps are to be 
ept. 


PREPARING VEGETABLES FOR FREEZING 


Fresh picked garden vegetables can be 
readily deep frozen for use during out-of- 
season periods. Select foods carefully, strictly 
ripe, NOT over or under ripe, If you grow 
your own vegetables pick them as you require 
them and aim to move them from vine to 


freezer in two hours. 


Prepare the vegetables ready for serving, 
then water blanch them before packing. Place 
three pints of water into the cooking well and 
bring to the boil, Place 1 pound of prepared 
vegetables into Fry Basket or the Rice and 
Vegetable Cooker Basket and lower into boiling 
water. Wait until water returns to boil, then 
count time. Keep vegetables moving during 
blanching time by shaking the basket, Lift from 
boiling water then into cold water to which ice 
cubes have been added. When cool, drain on 
clean linen and package and freeze at once. 
Use proper containers and always label pack- 
ages with the date. 


Many foods cooked in the Sunbeam can be 
frozen for future use, Prepare soups, stews, 
spaghetti, etc-—do not overcook, Cool foods 
quickly then pack into moisture-vapour proof 
containers and freeze immediately at O° F. 
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TIMES FOR SCALDING becp-FrY COOKER 
VEGETABLES 


Time to scald in 


Vegetable water 
Asparagus .... ... eee eee «=o 2 «tO 4 Somins. 
Beans: 

green .. eS “hh ake. wat. 290.3) PINS. 

HIG ran? axes: “aden. aia. sexe 2 FO" 3 mins, 
Broccoli: 

small, medium ...... .... 3 to 4 mins. 

ONGEr 3%. < area cies: - aed: tee OF INS: 
Cauliflower: 

small flowerettes  .... ..... 3 mins. 

medium floweretts ..... ..... 4 mins. 
Brussels sprouts ....  ....  .... 2 to 4 mins. 
Corn on the cob: 

slender ears .... .... ... Z mins. 

medium ears .... ....  .... 9 mins. 

large thick ears 11 mins. 
Corn: 

whole grain — best if scalded on cob 4} 

mins., then removed, packed and _ sealed. 

CUP TVONT COB sud ns’ ne 8 te. SB mIihs. 
Carrots: 

whole (ee sek - Misa, tome OAS: 

sliced We wie. whe He 38 IS. 
Parsnips: 

cubed 2 mins. 

sliced Beug*. aae 3 mins. 
Spinach (silver beet) 1 to 2 mins. 
Peas site.” es 1 min. 


NOTE: When steam-scalding, prepare smaller 
quantities at a time to enable steam to 
penetrate to each particle. 


Cut Broccoli and cauliflower stems to one 
inch or less in diameter, 


Rice Cooking 


Rice is undoubtedly the most versatile and most widely used of all cereal foods, It can be served 
plain as a breakfast cereal, in a made-up dish for lunch, as an accompaniment to an entree or 
a main course, as a vegetable substitute or as a simple or exotic main course or dessert. 

There are many ways to cook rice and one of the standard methods on this page will enable you 
to prepare rice your family will enjoy. Being bland in flavour it can be very uninteresting unless 
it is well seasoned. For Savoury Rice use stock to replace water, for interesting flavour variations 
add chopped capsicum or parsley or sprinkle with paprika for colour and a better appearance. 

CHECK INDEX FOR RECIPES CONTAINING RICE 


SEVEN MINUTE FLUFFY RICE 
DEEP-FRY COOKER WITH RICE 
& VEGETABLE COOKER BASKET 
Ternperature: 300°; ‘H’-260°. Serves 4 to 6 
Time: 7 to 10 minutes. 


2 to 3 pints water 1 cup rice 
1 scant tablespoon 
salt 

of, 0) Ree eee water and_ salt into Deep-Fry 
Cooker and bring to boil at 300°. 

PLACE icsccicecs rice into Rice and Vegetable 
Cooker Basket. 

| <i Gl eae Ie ane mea handle and lower into boiling 
water. 

SHAKE...........: basket gently ntil water re-boils 


or stir with a fork. 
REMOVE  .}........ handle and reducs heat to ‘H’- 


260°. 
PD salscichatecnioases lid and boil for 7 m:nutes. 
LURN icsccchccose: off power, remove control, lift out 
basket and empty water. 
RINSE.............. vessel and 1/3 fill with cord water. 
HOLD». icssatcess basket of rice under cada tap 
water and wash rice until all 
starch is removed — water should 
be clear. 


RETURN ......... to cooker half filled with water — 


reconnect control and power. 
PEEP ic Socicedes to boiling at 300°. 
RICE. icacces should be cooked but always make 


sure grains are tender before serv- 
ing, Cook a little longer if neces- 


sary. 
DEEP-FRY COOKER WITH RICE 

FLUFFY RICE & VEGETABLE COOKER BASKET 

Temperature: 300°; ‘H’-260°. Serves 4 to 6 
Time: About 12 minutes. 

HALE osciscdecisnes fill Deep-Fry Cooker with water 
and add 1 scant tablespoon of 
salt — bring to the boil at 300°. 

PLAC Eiiasand: 1 cup rice into Rice and Vege- 
table Cooker Basket and wash 
under cold water, until water is 


clear. 
LOWER Fcccicscnx: into boiling water, cover with lid 
and cook until tender at ‘H’-260°. 
WAS Hisiciresen again with hot or cold water. 
REHEAT .......... over ane water if cold water 
is used. 


ALTERNATE METHOD: 
FOLLOW.......... instructions for Fluffy Rice, but 
place unwashed rice into Rice 
and Vegetable Cooker Basket. 
LOWER: .:cecu into boiling water. 


ORIENTAL BOILED RICE 
DEEP-FRY COOKER WITH RICE 
& VEGETABLE COOKER BASKET 
Serves 8 to 12 
Temperature: 300°; ‘S’, ‘I’ or ‘M’ in HIGH 
SIMMER. 
Time 20 to 30 minutes. 
3 cups water 2 cups rice 
1 dspn. salt 


PEA Bioiisssectccss rice into Rice and Vegetable 
Cooker Basket. 

WASH io.is. neces well under running water. 

LOWER ............ basket into Deep-Fry Cooker and 
remove handle. 

POUR............... in water and add salt, 
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BOUL a scouactaccesastvas lid—close vent and bring to the 
boil at 300°. 
RESELL. oicsccice2 control to ‘S’, ‘I’ or ‘M’ in HIGII 


SIMMER and cook until water is 
absorbed and rice tender—25 to 
30 minutes. 

NOTE: Unwashed rice may be cooked in the 


same way, but takes a little longer to cook 
through. 

MILKY RICE 

FOLLOW......... method for Oriental Boiled Rice. 
WS Bie vcccectscsd cusses milk or half milk and half water. 
PDD aievcedee sugar to taste. 


PILAFF STYLE RICE 


DEEP-FRY COOKER OR FRYPAN 
Temperature: 360°; ‘H’-260°. Serves 4 to 6 
Time: About 20 minutes. 


1 tbispn. oil 14 cups stock or 


1 cup rice water 
PEBA TY cocsssavance ces Sunbeam to 360° with oil. 
PDD oireciesdsesesad rice and stir until rice is covered 


with oil and colour changes. DO 
NOT BROWN unless for fried rice. 

REDUCE.....5; heat to ‘H’-260° and cook until 
rice absorbs liquid. Use the lid 
on the Frypan. 


CREAMED RICE 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 
Temperature: 300°; ‘I’ or 
SIMMER. 


‘M’ in HIGH 
Time: About 13 hours. 
1 cup rice sugar to taste 


2 pints milk vanilla 

BRING i tvecets: milk to boil at 300°, 

SLR cass: in rice and reset control to ‘I’ or 
‘M’ in HIGH SIMMER. 

COVER............ with lid and cook gently until rice 
softens and disintegrates. 

y; 8) © Reeenrveesiere sugar and essence. 

ig @ ) |. een Into. a mould and chill before 
serving. 

FRYPAN 
FRIED RICE Serves 3 to 4 


Temperature: 360°; 380°; ‘H’-260°. 
Time: About 30 minutes. 


3 |b. pork flap 2 tbispns. shallots 
3 tblspns. oil or 1 cup shelled prawns 
melted butter 2 eggs 
cup uncooked rice soy sauce 
to 2 cups chicken lemon juice 
stock or water salt to taste 

©) 5 | @) Aarne pork into cubes. 

ja § ay. Renee oil in Sunbeam at 360°-380°. 

BER eich tishesacsete pork until tender, then remove. 

BG icccstscsiagns rice for 2 minutes until browned. 

4 5) D eee ees 1 cup stock and cook at ‘H’-260° 
with lid on. 

COOR iutouis. until moisture is absorbed and 
rice is tender—use more liquid if 
required. 

PDD ics sci seieicen shallot cut into 3 inch lengths, 
pork and prawns and heat through. 

PRY ey rcanadtioc eggs in corner of Frypan_ until 


hard cooked. 
CHOP sccicie. into pieces and mix through rice. 
SPRINKLE......with lemon juice and soy sauce 
or serve sauce separately, 





SALAMI CHEESE FINGERS 


DEEP-FRY COOKER OR FRYPAN 


Makes 12 fingers 
Temperature: 380°. 
Time: About 5 minutes. 


1 cup chopped dash hot pepper 


tasty cheese sauce 

1 gherkin salt and pepper 

2 slices onion 8 slices sandwich 

1 clove garlic bread 

2 stuffed olives sliced salami 

2 tbispns. evaporated egg glaze 

milk breadcrumbs 
1 tspn. worcester- 
shire sauce 

ROUGH .......... chop cheese, gherkin, onion, garlic 
and olives. ; 

PLACE iicenckx all but the cheese into Blender 
Glass with milk and sauces. 

BLEND........... on high speed until fine chopped. 

PY a caccsateetouskien cheese a little at a time blending 
till smooth. Season to _ taste, 
spread onto one side of each slice 
of bread. ; 

PLACE: iecccneds. salami slices onto 4 slices of bread 
and use remainder to make sand- 
wiches. 

REMOVE....... crusts, cut into fingers. _ 

BRUSH........... with egg glaze and roll in bread- 
crumbs. 

PAY sccttetion in oil in Sunbeam heated to 380°. 
Serve immediately. 

MEAT BALLS 

DEEP-FRY COOKER 
Makes 18 
Temperature: 380° 
Time: 3 to 4 minutes. 

14 Ib. round steak pepper 

1 small onion i tspn. ground 

few sprigs parsley savory 

+ cup soft bread- 1 dspn. worcester- 

crumbs shire sauce 

} tspn. salt 1 egg 

MINCE. 5. cicccsssis steak, onion and parsley on fine 
plate of Mincer Attachment. 

MUX ihshcPivivtecde: with breadcrumbs, salt, pepper, 
seasoning and sauce, 

BSD, chives eh. sds together with egg and make into 
18 balls — chill. 

PR eta in preheated’ shortening until 
browned. 


DRAIN ............. and place on absorbent paper. 


MEXICAN SAUSAGES 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 


Temperature: 360°; ‘H’-260°. 
Time: 20 to 25 minutes. 


3 Ib. sausages 

2 tbispns. oil 

Ib. white onions 

1/3 cup soy sauce 

1 ftspn. paprika 

PLACE. 3-2: sausages into Sunbeam and cover 
with water — poach for 5 minutes. 

REMOVE ....... cool and cut into 1 inch pieces. 

PUPAE ciscvosescasse oil in Sunbeam to 360°. 

CHOP hi tcriighy: onions into 4 inch pieces and saute 


— do not brown. 
REDUCE ......... heat to ‘H’-260°. 


fspn. gourmet salt 
tspn. oregano 
1 x 16 oz. tin 
tomato soup 


N 


f.«) ] B ea aneenr ees soy sauce, paprika, gourmet salt, 
oregano and tomato soup. 
SEASON .......... to taste — add sausages and con- 


tinue cooking for 10 minutes. 
THICKEN ....... if desired with a little blended 
cornflour. 
SERV Eisi....000066 On or with toast. 


SWISS FONDUE 
FRYPAN 
Serves 4 to 6 


Temperature: 300°; ‘I’ or ‘M’ in HIGH 
SIMMER; S. 


Time: 5 to 10 minutes. 


1 cup Chablis 
salt, pepper and 
nutmeg to taste 


i Ib. Swiss cheese 
14. dspns. flour 
1 clove garlic, 


crushed 
GRATE ............ cheese and sprinkle with the flour 
and mix thoroughly. 
RO Beye inside of Frypan with garlic. 
POUR. iidciccsax in wine and heat at 300° until 


almost boiling, stir with fork. 

REDUCE. «04: heat to ‘I’ or ‘M’ in HIGH 
SIMMER and add the cheese by 
the tablespoonful. 


ALLOW jcsns each tablespoonful to dissolve be- 
for adding another one. 
KEEP) 26c25.04 stirring until the mixture is 


thoroughly blended and all the 
cheese dissolved. 

SEASON ......... to taste with salt, pepper and nut- 
meg. 

REEP i322. hot at ‘S’ and let each guest in 
turn dip a small piece of crusty 
bread into the fondue, stirring as 
they dip. 


EGGS WITH CODFISH FRYPAN 


Serves 4 
Temperature: 340°; ‘H’-260°. 
Time: About 15 minutes. 
3 hard boiled eggs salt and pepper 
1 Ib. smoked cod 23 cups milk 
2 thispns. shortening 1 egg 
1 tblspn. minced onion 1 ftspn. chopped 


2 tbispns. flour parsley 

HARD), 3 nitescaust boil eggs. 

REMOVE......... shells and cut into 4 lengthwise. 

REMOVE......... skin and flake fish (soak it for 2 
hours beforehand if desired to 
reduce salt content). 

HEAT iss ceicczcces Sunbeam Frypan and _ shortening 
to 340° and saute fish and chop- 
ped onion until lightly browned. 

SPRINKLE......with flour and pepper (salt if 
required). 

r. 18) D eee reeeees 2 cups milk and stir until thick- 
ened. 

REDUCE. ......... heat to ‘H’-260° and cook 5 
minutes or until fish is cooked. 

MES Sisters raw egg with remaining milk and 
add to Frypan. DO NOT BOIL. 

PDD ois cessvarsitives hard boiled eggs and heat through. 

SPRINKLE......with parsley and serve with steam- 
ed vegetables. 


BANANA-BACON ROLLS 
DEEP-FRY COOKER 
Temperature: 380°. 
Time: 15 minutes. 


firm bananas breadcrumbs 

bacon rashers toothpicks 

egg glaze 

PRED ccc bananas, split lengthwise and cut 


into halves. 
REMOVE ........ rind from bacon rashers and cut 
into 2 inch lengths. 


WRAP iii cissnccves bacon pieces around banana 
pieces. 

SECURE. «2404 with a toothpick. 

DEP ax dcetcsactcess in egg glaze and toss into bread- 
crumbs. 

RY ce csevveaaiess until browned in Sunbeam at 380°. 

SERV Boisisecdisescs immediately. 


HOT ASPARAGUS ROLLS 


DEEP-FRY COOKER 
Temperature: 380°. 
Time: About 2 minutes. 


asparagus tips melted butter 


thin bread slices toothpicks 

HBA ices ciissscasss Deep-Fry Cooker to 380° with 
about 2 inches of oil. 

1) eee crusts from bread, and brush with 
melted butter. 

PLACE. vossisiecs a piece of asparagus onto bread, 


and roll from one corner. 
SECURE) iscsi: with a toothpick. 
pie les coaeenaen until lightly browned. 
DRAIN............ and serve. 


BATTERED FRANKFURTS 


DEEP-FRY COOKER 
Temperature: 380°. 
Time: About 2 minutes. 


frankfurts standard fritter 
batter, page thirty 
one 
CUT ioeneues frankfurts in half lengthwise. 
“PREPARE ...... fritter batter recipe, page thirty- 
one. 
TOTP eee pieces into batter. 
PY shiciicnenctescdh in preheated’ shortening until 
golden brown. 
DRAIN: aaccaun on absorbent paper. 
SERV Eioccccacsvens piping hot with tomato sauce. 


Party Suggestions: 


Cut frankfurts in small pieces and_ use to 
accompany juice cocktail or as hors d’oeuvres. 


As a Party Treat: 


Stick wooden picks into whole grapefruit, egg- 
plant, large apple, cucumber, small cabbage, 
or a turnip cut to resemble a flower, 


Alternate cocktail frankfurts, french fried prawns, 
cheese appetisers, stuffed and ripe olives, Set 
in centre of large tray, Surround with assorted 
biscuits and potato chips, Garnish tray with 
parsley. 


OYSTER RISSOLES 
DEEP-FRY COOKER 


Makes 24 to 36 
Temperature: 380°. 


Time: About 5 minutes. 


1 cup thick white 4 ozs. shortcrust 
sauce egg glaze 


1 doz. oysters breadcrumbs 


lemon juice 


PREPARE....... sauce, season with salt and 
cayenne. 


COOP eis caavoesis te oysters and add to sauce. 

PI oi saeteak xe lemon juice to taste. 

ROD bieivcsssecsiisect out prepared pastry thinly and cut 
with a round scone cutter. 

PLACE. cassis a teaspoonful of mixture on each 
piece of pastry. 

BRUSH scioscces edge with milk. 

BOLD nedcxsd over and seal. 

DP antic into egg glaze and toss into bread- 
crumbs. 

PRY ecncuciaann in heated shortening until brown 
at 380° 

SER V Eek immediately. 


TOASTED SANDWICHES 


The Sunbeam FRYPANS are ideal for preparing toasted sandwiches. Always cut the bread evenly— 
about } inch thick, butter and spread with your favourite filling. Brush or lightly spread the out- 
side with butter before toasting. Preheat the Sunbeam to 380°-420°, brush lightly with shorten- 
ing, place prepared sandwiches into Sunbeam and brown on both sides about five minutes, Press 


flat with egg slice while cooking. 


SUITABLE FILLINGS 
Use sliced processed or spreading cheese, with mustard or barbecue sauce. 


Combine fried tomato and crisp bacon slices. 


Use sliced cooked ham, chicken or turkey, thinly sliced tomato and grated cheese. 
Combine mashed salmon with chopped gherkin and salad dressing. Sprinkle with chopped lettuce. 
Chop hard boiled egg and use with fried ham, tomato and mayonnaise. 





GRILLED STEAK OR CHOPS 


Temperature: 380°. 
Approximate times for 1 inch steak or chop: 
Rare, 7 to 10 minutes, 
Medium rare, 9 to 12 minutes. 
Well done, 12 to 15 minutes. 
PREHEAT....... Sunbeam to 380° and grease Fry- 
pan lightly with shortening or rub 
with bacon fat if desired. 


FRYPAN 


PLACE .ccss chops or steak into heated dry or 
greased Sunbeam. 

BROWN ........... on both sides — allow about 2 
minutes. 


CONTINUE ..cooking until done as desired. 
ALTERNATE METHOD: 

For well-browned, quickly-cooked, under-done 
steaks, heat Frypan to 420°. Brown steaks 2 
ee on each side and continue cooking as 
esired. 


CRUMBED STEAK, CUTLETS OR 


CHOPS DEEP-FRY COOKER 
veal cutlets, steak or celery or onion salt 
chops, cut 4 inch 1 egg 
thick 1 cup milk 
flour, salt, pepper fine, dry bread or 
biscuit crumbs 


TOTP seiner cutlets or chops in flour combined 
with seasonings, coating on both 
sides. 

BA Peivccchisistenes egg slightly, stir in milk. 

DEP ob viiziareusrnciens cutlets into egg mixture, then into 


crumbs, shaking off excess. Press 
with a flat knife. 


PRY ponsstecaeteinoetts in preheated’ shortening — until 
browned and tender. 

DRAIN ............. on absorbent paper. 

SER Y Einssiaves. with tomato or mushroom sauce, 


APPROXIMATE COOKING TIMES: 
Lamb and veal about 10 minutes 


POT sedis esis ch aces about 12 minutes 
Steaks 1 inch thick— 
PRAPO Se sea at decctsacecenueannetatens aaa 3 to 5 minutes 
Medium  £a%E  cccvsvaiicainctvatcton 5 to 6 minutes 
INSTI: © hase doudaxitusoavecsasneis te ecoseee- 6 to 7 minutes 
ANT. “CLOIR. | 2ocyicesace cs oss cocseseatetasick 7 to 8 minutes 


TO MARINATE STEAK 


Place steak into a shallow container with the 
marinating liquid to be used, Cover the con- 
tainer with lid or foil, stand in the refrigerator 
and always allow a minimum of two hours 
marinating — longer if convenient. Use any of 
the following:— 

4 cup red wine and 1 sliced onion or a clove 
of garlic. 
2 tblspns. oil, 1 tblpsn. soy sauce — garlic or 
onion may be added. 

2 tblspns. sherry, 1 tblspn. tomato sauce, 1 tspn. 
worcestershire sauce. 

2 tblspns. oil, 4 tspn. fine chopped or powdered 
herbs or any combination to suit your family’s 
taste — use white wines with lamb, veal and fish. 
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CHATEAUBRIAND WITH 
MUSHROOMS 


FRYPAN 
Serves 4 
Temperature: 380°; 300°; HIGH SIMMER. 
Time: About 45 minutes. 
piece fillet steak juice half a lemon 


(14 to 2 Ib.) 2 cups brown gravy 


a 


6 shallots 1 tbispn. cornflour 

+ cup claret salt and pepper 

butter 1 egg yolk 

6 ozs. mushrooms 2 tbhispns. cream 

PLACE cinta fillet into a casserole or deep dish. 
Sprinkle with fine chopped shallot. 

POU Risivcsctinaet over claret. Cover and marinate 
for at least 2 hours. 

HEAT fons Frypan to 380°, add a little but- 
ter and place meat in. 

COO RB sds ciscssis: a browned and sealed on all 
sides. 


REDUCE......... temperature to 280°-300° and 
continue cooking to suit family 
tastes. 

WHEN ............. almost cooked set Pan-Grill Lever. 

ADD cases mushrooms which have been sliced 
and sprinkled with lemon juice 
and cook in meat drippings. Add 
a little more butter if required — 
cook for 3 minutes. 

REDUCE......... heat to HIGH SIMMER — add 
claret and gravy — stock. 

THICKEN....... with cornflour blended with a little 


water — cook for 3 minutes — 
: season to taste. 
PED cevedicdetes egg yolk and cream and _ sstir 


through — DO NOT BOIL. 
SERVE............. with Fried Rice or French Salad. 


WEINER SCHNITZEL 
DEEP-FRY COOKER OR FRYPAN 
Temperature: 380°. Serves 6 
Time: 15 minutes. 
2 |b. thin veal steak 
2 tbhispns. anchovy 
sauce 
lemon juice 
salt and paprika 


egg and breadcrumbs 

1 dspn. butter or 
margarine 

anchovy fillets 

sliced hard-boiled 


flour egg 

OB chuassnececie veal into even sized pieces—pound 
until very thin. 

RU Bian with anchovy sauce, lemon juice, 
salt and paprika. 

ALLOW sees deci to stand 3 an hour. 

DRAIN ............. dip in flour and coat with egg and 
breadcrumbs. 

GAT 3 cvvnckcce: shortening in Sunbeam to 380°. 


COO Rai incevint thoroughly, browning both sides. 

GARNISH....... with a slice of lemon, a _ whole 
anchovy fillet and a slice of hard- 
boiled egg. 


SERV Bias with fresh cooked vegetables. 


FILET MIGNON 


FRYPAN 


Serves 8 
Temperature: 380°. 


Time: 10 minutes. 

1 oz. butter 
salt and pepper 
lemon juice 

8 slices bread 


2 cups small 
mushrooms 

8 pieces fillet steak 

8 rashers bacon 


CLEA ssosencicx mushrooms — remove stalks and 
keep for soup, etc. 
PAPE Bes tiestscsid: steaks cut 1 inch thick and a good 


round shape. 
REMOVE ........ rind from bacon rashers. 


W BAP. Ki cikes one rasher around each fillet — 
secure with a tooth pick. 

PLEA © iisicosscsee: butter in Sunbeam to 380°. | 

ADD.....00000....... salt and pepper, place steaks in — 


cook 2 minutes either side to seal. 


CONTINUE....cooking to suit family tastes — 
turning each 2 minutes, 


KOREP iessicsitynes steaks to one side of Frypan. 
Season. Set Pan-Grill Lever. 
WHEN ............. steaks are almost cooked, sprinkle 


mushrooms with lemon juice, saute, 
allowing about 2 minutes only. 


SER V Ea css vicese immediately on fried or toasted 
bread with potato balls, steamed 
vegetables and Bordelaise Sauce. 


STEAK DIANE 


FRYPAN 


Serves 6 
Temperature: 380°; ‘H’-260°. 


Time: About 6 minutes. 
6 pieces fillet steak 
6 cloves garlic 
3 tblispns. oil 


butter for frying 
salt and pepper 
French mustard 


SAUCE: 
8 tbIspns. claret or 2 dspns. worcester- 
dry sherry shire sauce 
8 tblspns. tomato 8 tblspns. cream 
sauce 

HAVE.....0000000... butcher cut steaks at an angle 
across the eye of fillet — 1 inch 
thick. 

POUND............ with a meat mallet to 3 inch thick. 

CRUSE iiss garlic and mix with oil and a 
little salt. 

RUB ov vesesctenctess into fillets—both sides—cover and 
allow to stand at least 2 hours. 

HEAT .........:.:00 Frypan to 340°-380°, add suffi- 
cient butter to cover Frypan. 

PLAC © iiniciioc steaks into Frypan and cook two 
minutes to seal meat, add _ salt 
and pepper to taste. 

TURN cues a sealed side with French mus- 
tard. 

DO NOT.......... overcook — 2 to 3 minutes on the 


second side should be _ sufficient. 

REDUCE......... temperature to ‘H’-260° and place 
steaks to the side of the Frypan 
and set Pan-Grill Lever, 


BED os eens hag and sauces and bring to the 
oil. 

RESET.............. control to ‘G’, stir in cream — DO 
NOT BOIL. 

SERVE............. sauce over steaks or allow steaks 
to heat in sauce no longer than 
1 minute. 
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MINUTE STEAK WITH MUSHROOMS 


Temperature: 420°; 340°. FRYPAN 
Time: 2 to 4 minutes. Serves 3 to 4 


1 Ib. middle cut rump 1 Ib. mushrooms 
steak lemon juice 
+ cup sherry salt and pepper 


2 ozs. butter ‘ 

CUT: chicesadctostes steak into serving-sized pieces, 

POUND 3c with a meat mallet to a 3 inch 
thick. 

SPRINKLE......with sherry. 

HEAT sceccncee Sunbeam to 420° and place drain- 


ed steak on to Frypan —cook 1 
to 2 minutes and turn. 


COOK ci wncataec second side 1 to 2 minutes or to 
taste. 

REDUCE :....i:.: heat to 340°. 

i, ASN ie een ee butter and add sliced mushrooms 


sprinkled with lemon juice. Stir 

constantly for 3 to 5 minutes. 
v.\ D) b ence ans the sherry and season to taste. 
POOR bic ccnriicns over steak and serve with French 


Salad. 
CHINESE STEAK 
Temperature: 420°; ‘H’-‘G’. 
Time: About 7 minutes. 
2 Ib. rump steak 2 cup chicken stock 
2 dspns. soy sauce + tspn. gourmet salt 
1 clove garlic savoury rice 
2 tbispns. peanut oil savoury cabbage 
1 tspn. cornflour 


FRYPAN 
Serves 4 to 6 


1g pean steak in thin pieces about 1 x 
4 x 2 inches. 

PILACE. 660.063; into bowl with soy sauce and fine 
chopped garlic. 

ALLOW. ............ to stand for about 2 hours. 

ELBA LT. osc5iecie Frypan to 420° with oil. 

SAUTE............. steak pieces until cooked about 
qnies and reduce heat to ‘H’- 

BED: ests issceowes cornflour blended with chicken 
stock and remaining soy sauce. 

rok if | {Se until thickened, season to taste. 

PLACE} csins rice onto a platter with cabbage 
in the centre to leave a border of 
rice. 

ARRANGE......steak on cabbage and pour sauce 
over. 

CARPET BAG STEAK <FRYPAN 

erves 4 


Temperature: 380°; 280°-300°. 
Time: 1 hour. 


1 whole eye fillet of 
beef (about 2 Ib.) 

1 clove garlic 

1 cup soft bread- 


1-14 doz. oysters 
salt and pepper 
3 tbispns. burgundy 


crumbs 

CUT tctit se Groene! along the centre of the 

et. 

PPB iiceeheoais de meat over with cut clove of garlic. 
1% UP, eee breadcrumbs with oysters—add salt 
and pepper to taste. 

PLACE uns seasoning into fillet and secure 

with a skewer or cotton, 

WRAP? isc in aluminium foil — place into 
ae Sunbeam preheated _ to 

PUR eruaccesde at about 2 minute intervals to seal 
steak. 

SE scissor dates to 280°-300°, cover with Hi- 
Dome Metal Lid and _ continue 
cooking to the required doneness 
—usually 3 to 1 hour. Time will 
vary, dependent on thickness of 
fillet. 

PID ics Siisecicks a small quantity of oil and bake 


vegetables whilst steak is cooking. 
REMOVE. .}........ steak and make a gravy, adding 
burgundy to taste — add extra 
oysters if desired. 
1 iC Gs © eee steak and serve immediately. 
SUBSTITUTE mushrooms for oysters — use } 
cup chopped in the seasoning — 3 cup in the 
gravy. 


All 
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the natural flavour of fish and sea food is retained so much better when it is deep fried 


in a Sunbeam Deep-Fry Cooker, grilled in a Sunbeam Frypan or boiled or poached in either 
appliance. 


Vie 


Buy the freshest and highest quality fish and sea foods available or use a reliable brand 
of frozen fish. 


2. Select steaks, small whole fish, fish fillets, or, if you prefer, fillet your own. 

3. Bream, butter fish, garfish, flathead, snapper, sole, flounder, cod, john dory, mullet, whiting, 
etc., are ideal for frying. 

4. Allow about 1/3 pound per serving for fillets, 4 pound for dressed fish and } pound for 
whole fish. 

5. Cut, scale, clean and bone fish into fillets, and then into serving size pieces—DO NOT 
THAW FROZEN FISH UNLESS ABSOLUTELY NECESSARY. 

6. REMEMBER, do not overcook fish. It becomes dry and unappetising. 

7. Serve at once on a hot platter—use colourful garnishes, lemon, tomato, radish roses, parsley, 
watercress, etc. 

8. Serve with interesting sauces for greater variety. 

TO FRY FISH 

1. Select your favourite covering, egg glaze and breadcrumbs, matzo meal or crushed cereal, 
a batter (for Deep-Fry Cooker only) or simply dip fish pieces into milk and then into seasoned 
self-raising flour. Garfish and whiting are delightful cooked without a covering. 

2. Heat frying medium and basket in Sunbeam Deep-Fry Cooker or half fill Frypan with oil. 

3. Remove basket and place crumb-covered fish into basket and then into heated medium— 
place directly into the Frypan OR drop battered or flour-covered fish into medium, having 
basket in position for removing when cooked. 

4. If preparing a fish and chip meal, use the blanch and brown method, page 21, for chips. 
Partly fry chips, cook fish and then complete the browning of the chips while the fish is 
being served. If desired, chips may be left in basket and the fish cooked directly in the 
cooking well then lifted out with kitchen tongs. 

DEEP FRIED FISH GRILLED FISH 
DEEP-FRY COOKER OR FRYPAN FRYPAN 
Serves 6 Serves 6 to 8 
Temperature: 380°. Temperature: 380°-420°. 


Time: About 5 minutes. Time: 10 to 15 minutes. 


2 |b. fish fillets or 1 egg 


steaks 1 cup milk or water 2 Ib. bagi fillets butter or oil 
2 cup flour 1 cup fine, dry piece -cub fenion 
1 tspn. salt breadcrumbs or PREHEAT...... Sunbeam to 380°-420° — use the 
1 tspn. pepper part crumbs and higher temperature for extra crisp- 
ness. 
% tspn. celery salt part matzo meal PREPARE. ....... fillets, rub with lemon juice and 
| 3 eee fish in serving pieces. brush with butter or oil. 
DORR ciara: fish first in seasoned flour, then PLACE isis fillets into preheated Sunbeam, 
in egg beaten with milk and then COOK 3 chases for 2 minutes, turn and seal other 
in crumbs. side. 
PRY ss sencicbonsecs in preheated shortening at 380° COOK. cdisiauccs for 5 minutes then turn again to 
until golden brown and _ tender. finish cooking —time will depend 
DRAIN Sicca ice and place on absorbent paper, on thickness of fillets—reduce heat 
PLACE.....c00ic.<. on heated platter. for extra thick fillets. 
SERV Beiiseciciss with hot tomato, barbecue, tartare SERVE......0....:: with parsley butter or sweet and 
or lemon butter sauce. sour sauce. 
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BATTER FRIED FISH 


DEEP-FRY COOKER 


MAKE.............. standard fritter batter, page 31. 

CU ivssieecititen fish into serving pieces, dip into 
batter. 

ALLOW............ to drain lightly. 

| 5). > Speer ene in preheated shortening at 380°, 


about five minutes, until browned, 
turning as necessary to brown on 
all sides. 

DRAIN ............. and serve immediately. 


SERVING SUGGESTIONS 


FOR FISH 


ICY sanachaccasce as suggested, place on _ heated 
platter, pour Barbecue sauce, page 
13, over fish. 

SPRINKLE......with paprika, garnish, with parsley. 


ER Vehvientesan: as suggested, top with blanched 
slivered almonds which have been 
browned in butter. 

SPRINKLE......with lemon juice, garnish with 








watercress. 

PRY sonia as suggested, put on heated plat- 
ter. 

COVER............ with mushroom _ sauce, garnish 


with parsley. 


FRENCH FRIED PRAWNS 
(Cooked) DEEP-FRY COOKER 


Serves 4 
Temperature: 380°. 
Time: About 2 minutes. 
2 Ib. cooked prawns flour 
lemon juice 2 eggs 
salt and pepper + cup milk or water 
celery salt fine, dry breadcrumbs 
SHEED cicctsccicis prawns, cut down entire back 
surface and lift out black vein. 
|: 2 0 SO eee ee prawns into lemon juice, sprinkle 
lightly with salt, pepper and celery 
salt and roll in flour. 
BEAT ii. esccvces eggs slightly, stir in milk or water. 
| ® } 8 ae eee en prawns in mixture, then in crumbs, 
remove excess. 
| hb Geer in preheated shortening until gol- 


den brown, Drain and place on 
absorbent paper. 

SER V Eis cici oes: with Cocktail Sauce, page 13, Chili 
Sauce, or Tartare Sauce. 


FRIED SCALLOPS OR OYSTERS 
DEEP-FRY COOKER OR FRYPAN 
Serves 3 to 4 
Temperature: 380°. 
Time: About 3 minutes. 


1 Ib. scallops 1 egg 

1 tblspn. lemon juice 1 cup milk or water 
1 tspn. salt fine dry breadcrumbs 
i tspn. celery salt 


WIPE ............... scallops with clean, damp cloth 
and cut into 3 inch cubes if large. 

1.) 6 &, Coenen es together lemon juice, salt and 
celery salt and pour over scallops. 
Cover. 

ALLOW ........... to stand in refrigerator 2 hours 
or more. Drain. 

1) | ©. Seen beaten egg and milk or water and 


dip scallops in mixture, then in 
crumbs, shaking off excess. 


| Gi) a Ge ea ees in preheated shortening until gol- 
den brown on all sides. Drain. 

PLACE 2 Ainiies on absorbent paper. 

SERVE............. with lemon or Tartare sauce. 


NOTE: Scallops may be fried without marinat- 
ing in lemon mixture. Simply dip in seasoned 
flour, then in egg mixture, then in crumbs and 
fry as above. 
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SCALLOPS A’LA MARIA 


FRYPAN 
Serves 6 to 8 


Temperature: 360°; ‘H’-260°. 
Time: About 15 minutes. 
2 slices buttered 
bread 
1 pint chablis 
2 |b. scallops 
1 tblispn. butter 
12 mushrooms 


salt and pepper 

2 thispns. chopped 
chives 

1 tblspn. chopped 
parsley 

4 tblspns. cream 


1 tblspn. flour paprika 
MEAT coi cscs Frypan to 360°. 
CTO hicesascatts sliced bread into cubes and place 


in Sunbeam Blender. 
PREPARE....... soft breadcrumbs on HI speed. 


PLACE iii ceecen into heated Frypan and saute at 
360° until browned — set aside. 

REDUCE .sicécécc. heat to ‘H’-260° and heat wine. 

BEARD............. scallops and drop into wine, cover 
and simmer for 7 to 10 minutes. 

DRAIN vd siseesseic scallops and retain wine stock, 

CO a access scallops into four. 

MABE cccessccetise butter in Frypan and saute sliced 
mushrooms. 

BIDE oe cacdtiless flour and wine stock, stir until 
thickened — season to taste. 

od bf, See in scallops and chives and heat 
through. 


D. SER ET in parsley and cream. 


MI 
SPRINKLE...... with browned breadcrumbs _ and 


a little paprika before _ serving 
from the Frypan OR serve in 
greased scallop dishes. 


TO POACH FISH 


DEEP-FRY COOKER & RICE AND 
VEGETABLE COOKER BASKET 


Temperature: HIGH SIMMER. 


PUT cde pcecvctens 1 cup milk or water into Deep- 
Fry Cooker with 34 teaspoon salt. 
Set at HIGH SIMMER. 

PREPARE....... and fillet fish as desired. 

PLACE. ...:.0c0025 into Rice and Vegetable Cooker 
Basket and lower into Cooker. 

REMOVE......... handle. Fit lid. 


COOK scion: until flesh is easily flaked. 
| 5 eee ee enrene handle to remove basket and fish. 
SER EY Eincccavecsins with your favourite sauce. 


MAY BE COOKED DIRECTLY IN FRYPAN. 


TO STEAM FISH 
DEEP-FRY COOKER AND 


ALL-PURPOSE STEAMER BASKET 
Temperature: HIGH SIMMER. 
PREPARE....... fish, leave whole or fillet accord- 


ing to requirements. 
SEASON ......... to taste. 


i Oy ..9 ) ae fish into greased steamer basket 
direct, or onto foil and then into 
the basket. 

PU a iiciceca et a cup of water into Deep-Fry 


Cooker and set at HIGH SIMMER. 
POSITION...... basket, fit lid and steam until fish 
is cooked through. 
| <4 if SAR Ne een handle and remove basket. 


Vegetables may be cooked in Rice and Vege- 
table Cooker Basket fitted below or alongside 
fish in the All-Purpose Steamer Basket when 
only small quantities are required. 





Poultry can be deep fried to perfection in the Deep-Fry Cooker or shallow fried in the Frypan. 


REMEMBER, 


1. Select a covering to suit foods being prepared or fry without a covering if preferred. Use 
egg glaze and breadcrumbs, seasoned flour or fry without coverings. 
2. When using a bread or cereal crumb covering, prepare food beforehand and chill in the 


refrigerator before frying. 


3. Heat all frying media as directed in the recipe and place food into the heated Fry Basket or 


drop directly into heated medium. 


4. COOK TO SUIT TASTE. Use a skewer for testing. REMEMBER, the times indicated are a 
guide only, Tenderness, quality and thickness of foods will govetn frying time. 

5. When frying chicken, consider the age and size. Any small, tender chicken can be cut into 
serving-size pieces and deep fried, Older, heavier birds may be partly steam cooked then 
fried, or alternately fried to a good even brown crust then baked in an oven or in your 


Sunbeam. 


FRIED CHICKEN 
(Deep fried start to finish.) 


Temperature: 380°. ; 
Time: About 10 to 15 minutes. 


tspn. pepper 
tspn. poultry 
seasoning if desired 
tspn. paprika 


DEEP-FRY COOKER 
Serves 2 to 4 


14 to 24 Ib. young 4 
grilling chicken 4 
(ready to cook) 

1 cup flour 


. salt 

SPLIT eaclca chicken in half lengthwise by cut- 
ting through ribs on each side of 
backbone. Take out backbone and 
neck. Divide front by cutting along 
side of breast bone. Snap catti- 
lage in each joint (makes chicken 
easier to eat) — or cut up into 


ni 


pieces. ; 

WAS Ev escsciey, chicken, Put flour and seasonings 
in a paper bag. ; : 

SHAKE ............. one half of griller or, if chicken 
is cut in serving pieces, place 
several pieces at a time in bag 
until well coated, Alternately, put 
flour mixture on a pie plate or 
paper and roll chicken in it. 

1 Ft ea ea: basket about one-half full or slip 
One piece at a time into shorten- 
ing with tongs or long handled 
spoon (best way when frying half 


grillers). 
PRY cicersieesece in preheated’ shortening until 
browned and tender. Time will 


vary with size of chicken or pieces 


and quantity fried at one time.- 


TES Px ccccesdmscs for tenderness by lifting basket to 
drain slot and pierce thickest part 
of drumstick with a skewer. 

NOTE: When frying large quantities, fry larger 

pieces at one time and small pieces at another. 

REEP oii cuee fried pieces hot in covered dish 
in 300° oven if necessary. When 
frying larger chickens, fry at 340°- 
360° for 15 to 20 minutes. 
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ALTERNATE COVERINGS 

| Bh See re into evaporated milk and then in 
seasoned self-raising flour. 

DEP dsc owacnts into flour, egg glaze or evapor- 
ated milk and bread or cereal 
crumbs. 

0S 0 Lae se into batter, page 31 (best for pre- 


cooked poultry). 


CHICKEN MARYLAND 


FRYPAN 
Serves 4 
Temperature: 360°; ‘H’-260°. 
Time: 1 to 13 hours, 


2 to 3 Ib. frying pepper 

chicken mixed herbs 
flour large onion 
1 egg 4 cup hot water 
+ cup milk 1d cups milk 


dry breadcrumbs 
4 cup shortening 
+ tspn. salt 

ae wer chicken in serving size pieces. 


2 tbispns. dry sherry 
chopped parsley 


Ue oaas he into flour then into beaten egg and 
milk and toss in breadcrumbs, 
MELT |. cccevives coe shortening in Sunbeam at 360°. 
BROWN ........... chicken pieces on all sides, Don’t 


overcrowd. When browned place 
all chicken pieces into Sunbeam. 

SPRINKLE......with salt, pepper, herbs and thinly 
sliced onion. 


P24 @ ) © Senne See fit lid, reduce heat to ‘H’- 

SIMMER ........ until chicken is very tender and 
place pieces on serving dish. 

FADD in ice secu dice 3 dessertspoons of flour to Sun- 


beam and stir until nicely browned. 
PANIED 2 gs ecictth ans milk gradually, stir till thick. 
eer ere to taste and allow to cook for a 
few minutes. 
ADD \.iscecccc cc: sherry and pour over chicken. 
SPRINKLE......with parsley. 


TO STEAM CHICKEN 


DEEP-FRY COOKER AND 
RICE AND VEGETABLE 
COOKER BASKET 

1 boiling fowl salt to taste 
1 onion (optional) ground savoury or 
1 cup water herbs (optional) 


PREPARE ....... fowl and cut into serving pieces 


if desired. 

PLACE iikcinacscs Rice and Vegetable Cooker Basket 
into Deep-Fry Cooker. 

ADD aise onion, water, salt, pepper and 
seasonings. 

PLACE: cious whole or dissected chicken into 


basket—remember to put the dark 
flesh portions, drumsticks and car- 
case, in first, breast on top, 

PLD Spsduteiencs ea set control to HIGH SIM- 
M 


SIMMER .......... until tender—time will depend on 
the age of the bird. 


BE res tecesssttvesves handle to remove basket and lift 
cooked poultry. 
RIS Bc suassatdehedes stock for sauce, soup or flavouring 


in a casserole, etc. 


CHICKEN CASSEROLE 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 


Temperature: 300°; ‘H’-260°; 320°. 
Time: About 23 hours. 
1 boiling fowl 
(about 314 Ib.) 


2 sprigs parsley 
salt and pepper 


5 cups water 2 oz. butter 

salt 6 shallots 

6 peppercorns 4 oz. mushrooms 

2 bay leaves 1 tbispn. lemon juice 

3+ tspn. allspice 2 rashers bacon 

3 medium size 1 cup rice 

carrots 2 tbispns. flour 

3 stalks celery 1/3 cup hock 

2 onions buttered breadcrumbs 

WASH ............. and cut fowl into serving-size 
pieces. 

PLAGE \eisvocsccss into Sunbeam with water, salt, 
peppercorns, bay leaves, allspice, 
carrots cut in halves, celery, onions, 
parsley, salt and pepper. 

COVER: cess yarn lid and bring to the boil at 

WHEN ............. mixture commences to bubble re- 
set control to ‘H’-260°. 

COO iialeads until meat is almost tender, 


REMOVE........ chicken, strain stock and set aside. 
Wash Sunbeam. 

REHEAT. ......... to ieee and melt 1 oz. of the 
utter. 

CHOP icctissics shallots into 2 inch _ pieces, 
slice mushrooms and sprinkle with 
lemon juice. Chop bacon into 1 
inch squares keeping them separ- 


ate. 

SAUTE. e053 shallots, mushrooms and bacon and 
set aside. 

FRY ooo occcccccccccece unwashed rice—reduce to ‘H’-260°. 
Add 13 cups of chicken stock, 


cover and cook until tender — 
about 20 minutes. 

MX eit tice with shallots, mushrooms, 
bacon and cooked carrot, onion 
and celery, which have been sliced. 

PLACE............. a layer of rice into a _ casserole 
or the Frypan. Cover with chicken 
pieces Or meat removed from the 
bone, then with remaining rice. 

MAKE .............. a white sauce from _ remaining 
butter, flour, hock and 3 cups of 
chicken stock. 
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POUR. occa: over chicken and rice — reserve a 
little for serving. 

SPRINKLE......with buttered breadcrumbs and 
place casserole in an oven for 
about 20 minutes. 

CORR decnictonsvictrs heat in Frypan_ before serving. 
May be browned under the griller. 


CHICKEN AND ALMONDS 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 


Temperature: 280°; 340°; ‘H’-260°. 


Time: 10 to 15 minutes. 
3 tblspns. split 1 dspn. chopped 


almonds ginger in syrup 
2 ozs. butter or 3 dspns. cornflour 
margarine 4 cups water or stock 


2 thispns. soy sauce 

1 Ib. cooked chicken 
meat 

salt and pepper 

3 dspns. dry sherry 

chopped green 1 tspn. gourmet salt 

ginger or boiled rice 


BLANCH......... almonds and split in halves, 


2 large white onions 

2 thispns. diced celery 

2 tbispns. diced 
capsicum 

1 tblspn. finely 


MEE ccssenessas butter in Sunbeam and heat to 
280°. 

BROWN ........... almonds in butter and remove. 

PLACE cuca prepared vegetables and ginger into 
Sunbeam at 340°. 

COOK cciicsenled until almost tender—do not brown 


or overcook. 
REDUCE. ..35:. temperature to ‘H’-260°. 


ys bP Sennen eee cornflour and water or 
stock. 

LR cst occ craton: until thick—add soy sauce (vary 
to taste). 

CHOP cs isegenc chicken and add to sauce. 

SEASON .......... with salt and pepper — cook 3 
minutes. 

PTE te ccrctees almonds, sherry and gourmet salt. 

SERVE............ over fluffy boiled rice. 


LEMON CHICKEN 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 


Temperature: 380°; ‘H’-260°. 
Time: About 1 hour. 


3 tbispns. oil 

1 chicken about 2 Ib. 

salt 

1 tspn. chopped 
green ginger 

1 clove garlic 

2 tbhispns. soy sauce 


tspn. sugar 
tbIspn. sherry 
tspn. gourmet . 
salt 

juice of 2 lemons 
14 cups stock 
fried parsley 
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HEAT hsietsscicsc Sunbeam Frypan or Deep-Fry 
Cooker to 380° with oil. 

WASH ............. chicken and rub with salt, 

PILACE icky into Sunbeam with green ginger 


and garlic and brown on all sides 
—reduce heat to ‘H’-260°. 

IVE cds dessasssonechces Sauce, sugar, sherry, gourmet salt 
and lemon juice together and add 
with the stock. 

COVER ............ and simmer until tender. 

REMOVE ......... chicken and cut into segments. 


GARNISH....... with fried parsley and lemon 
wedges. 

SER VE csi with steamed vegetables and fried 
noodles. 





Batter-covered fruits and vegetables fried to a golden brown are always popular with all members 
of the family. Foods may be dipped into batter or chopped and added to the batter, then dropped 
by spoonsful into heated medium. Batter-covered foods cook best in the Sunbeam Deep-Fry Cooker 
because of its depth. 


Vi 


Heat shortening or oil three inches deep in the Deep-Fry Cooker, Place Fry Basket into 
heated shortening. 


2. Prepare a batter, blending to a thickness to suit the food to be cooked. Moist foods such as 
tomatoes, pineapple, etc., require a thicker batter, whilst drier foods such as apple and fish 
are best if a thinner batter is used. 

3. Drop prepared foods into batter using a fork, whisk or skewer, Place only a few pieces of 
food into batter at one time. 

4. Coat food evenly, NOT THICKLY, with batter. Lift to drain and tap fork on side of basin to 

5. Drop into heated medium, COOK ONLY ONE LAYER AT A TIME. 

6. Fritters will rise to the surface whilst cooking; turn to brown, using kitchen tongs. 

7. When cooked, lift Fry Basket into drain slot, Drain and turn on to absorbent paper. 

8. Serve with a suitable sauce. Try lemon juice or ice cream with fruit fritters. 

9. If using chopped food in a thicker fritter batter, use a spoon dipped into heated shortening 
for quicker handling. 

10. REMEMBER, batter mixtures can be prepared and used immediately. If a phosphate raising 
agent is used, batter can be kept covered in a refrigerator when all the mixture is not 
required for the one frying. 

11. Add 1. dessertspoon sugar to batters for fruit fritters OR dredge with sugar after cooking. 
remove drips. 

STANDARD FRITTER BATTER CRISP FRITTER BATTER 

DEEP-FRY COOKER Temperature: 380°. DEEP-FRY COOKER 

(For cut-up fruit and vegetables, fish, etc.) 1 egg 1 dspn. baking 

Makes 1 dozen 1 cup plain flour powder 
Temperature: 380°. ae ilk 
2 Pp mi 

1 egg 1 fspn. salt BRL Shaun exe wits until stiff, Speed 12. 

‘ 1 tspn. melted #7. PLACE............ flour, baking powder, egg yolk 

ae as Te , er de into a bowl with half of the milk. 

CUP: SeUSTOIsINg enciening BEAT....0.0.0...... on Speed 2 until mixed and 
flour smooth. 

PEACE iid ovcess: egg in small Mixmaster bowl and yO ) 8 Seen remaining milk and beat for one 

beat on Speed 12 for one minute. minute. 

ADD................. milk, sifted flour and salt to egg POLD osocccitae in beaten egg white. 

mixture. y's) © eee Rea more liquid if required to allow 

ADD Jiccoosicias este shortening and beat on Speed 5 batter to evenly and thinly cover 

until blended. : the food to be cooked. 

NOTE: Double the recipe when frying large 

RI OUNES: SWEET CORN FRITTERS 

ag aad 380°. slat wicks COOKER 
ime: 2 to 3 minutes. erves 4 to 6 

FOODS SUITABLE FOR FRITTERS: i sascliciia. sweet _ 

Sweet: edhe ' corn 1 cup self-raising 

Bananas, whole or sliced; pineapple, raw or salt and pepper ee 


cooked slices or wedges; peaches, raw or PLACE 
cooked, halved or sliced; raw apple rings; 


Shida corn, salt and pepper and egg into 


pears, cooked or raw halves; drained coarse bowl and blend thoroughly. | 

chopped, fresh or cooked mixed fruits. ADD............0. eee to form a_ thick 
Savoury: DROP i siussctc dessertspoonsful into Sunbeam half 

Fish, fresh or tinned; cooked, sliced or chop- full of medium preheated to 380°. 

ped meat; raw, thinly sliced live1, egg plant, PRY vain tiseded until brown on both sides. 

onion rings, tomatoes, cheese, oysters, prawns, These may be flavoured with 1 tablespoon of 

scallops. finely chopped ham, bacon or shallot. 
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GOLDEN RICE FRITTERS 
DEEP-FRY COOKER OR FRYPAN 
Makes about 2 dozen 
Temperature: 380°; ‘H’-260°; 380°. 
Time: About 3 minutes. 
1 tblspn. oil 3 
1 tblspn. chopped 
onion 
# cup rice 
1 


tspn. celery salt 
pinch ground thyme 
salt and pepper 
1 dspn. chopped 


cup chicken stock parsley 
oil for frying 1 egg 
1 tspn. curry powder’ milk 
1 cup self-raising 1 cup fish 
flour 
loka). 4 iene Sunbeam to 380° with a little oil, 
SAUTE veccciecéccs onion—do not brown. 
PO ce oiasateces rice and stir oil through. 
REDUCE. ..::::; heat to ‘H’-260°. 
yD) b Penne ae stock and cook rice until tender— 
add more liquid if required. 
W ASE eek Sunbeam and_ reheat half-filled 
with frying oil or shortening. 
PLACE sich rice, curry powder, flour, celery 
salt, thyme and salt and pepper 
into Mixmaster bowl. 
PLACE. zccscy, egg and parsley into blender and 
blend until parsley is fine chopped. 
INL Z6 5s ioe cobain 2. into dry ingredients on Speed 3. 
PES occas cscs sufficient milk to make into a thick 
batter. 
1) ©, Cree fish through. 
DROP ac ccicdccee: by tablespoon into oil or shorten- 
ing heated to 380°. 
PRY sks: ecbonee: until golden brown. 
SERVE............. with bacon or _ your favourite 
sauce. 
PIKELETS 
FRYPAN 


Makes 24 to 30 
Temperature: 380°. 
Time: About 3 minutes each batch. 


1 cup self-raising 1 egg 
flour 4+ cup sour milk, or 
pinch salt fresh, with 1 tspn. 


+ tspn. bi-carb. soda 


2 tblspns. sugar 


vinegar 
dspn,. butter (melted) 


ED ociaiived ote, dry ingredients. 

V0 0) B eee ence Sugar, egg, milk and butter. 

|o a eee ent until smooth and thoroughly mixed. 

PLAC 25. isis by dessertspoonsful into Frypan 
heated to 380°. 

COOK sasiienkcs until bubbly and brown under- 
neath. 

OCUIRIN, ssedvosdocuvec to brown. 


CRUMPETS 


Temperature: 360°-380°. 

Time: About 4 minutes. 
oz. compressed 1 egg 
yeast 1 Ib. flour 
4 pint milk 3+ tspn. salt 
CRUMBLE..... yeast into a bowl. 
ADD 


st came tuaiesosice Slightly warmed milk and egg. 
GRADUALLY beat in flour and beat until smooth. 


FRYPAN 


ni= 


PI nd cicnte: extra milk to make mixture slightly 
thicker than that for pancakes. 
STAND ............ In a warm place or in Sunbeam 


set at LOW SIMMER and allow 
to rise 13 hours. 


PLE ACD cectacaveac Sunbeam to 360°-380° and 
grease lightly. 

PUR doco: mixture into crumpet rings on 
heated Sunbeam. 

COO Rt. ee ckdece: until brown underneath and firm 
on top. 
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PANCAKES 
FRYPAN 
Makes 8 to 10 Pancakes 
Temperature: 380°. 
Time: About 3 minutes each pancake. 


1 cup self-raising 1 egg 
or plain flour 1 pint milk 

pinch salt 

SPL secisetsovins flour and salt and add whole egg. 

BEA cvscsseysdss gradually adding milk until thick 
and smooth. 

1, 8, Gee ene in remainder of milk and allow 
to stand for 1 hour. ; 

HEAT ............... Sunbeam to 380° and rub lightly 
with shortening. 

POURS aii wiesinn 2 to 3 tablespoons of mixture at a 
time on the heated Frypan. 

COOK hicannionk until brown underneath and_ bub- 
bling on top. 

TORN feces. to brown. 

SERVE. ess. with lemon juice and sugar, hot 


syrup or stewed fruits. 


PANCAKES MORNAY 
DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 
Temperature: 380°. 


1 quantity pancake 1 cup flaked or 


mixture chopped fish 
4 cup thick white 2 tbispns. grated 
sauce strong cheese 
1 tspn. chopped salt and pepper 
parsley milk 
1 tblspn. lemon dry breadcrumbs 
juice Parmesan cheese 


PREPARE ....... pancake mixture and cook 5 pan- 
cakes, brown one side only, keep 
back about 3 cup mixture. 


MAKE 005: sauce—it must be very thick. 

ADD kanes. parsley, lemon juice, fish and 
cheese and season to taste. 

DIVIDE........... between the pancakes. Place onto 
the browned side. 

ROLE nana and tuck in the ends, 

yD | DOR eee eee a little milk to the left-over bat- 


ter and brush outside of pancakes. 
Roll in crumbs. 


FIBA TD vescccsscsavess Deep-Fry Cooker to 380° half- 
filled with oil. 
PRY waiseatse rolled pancakes until brown and 


heated through. 
SPRINKLE......with a little Parmesan cheese and 
serve with steamed vegetables. 


YORKSHIRE PUDDING 
FRYPAN 
Serves 4 to 6 
Temperature: 300°; 360°. 
Time: 25 to 35 minutes. 
PREPARE ........ pancake batter (on this page) and 
stand for 1 hour, 


To cook with a roast: 


no) Sh ae CeCe Pan-Grill Lever and draw meat 
and vegetables to control side of 
Frypan. 

PONT os cdovucvce batter into drippings on lower side. 

COOK sacs for 25 to 35 minutes at 300°. 

To cook separately: 

HEAT ..:..3.4::..: Frypan and an 8 inch sandwich 
tin to 360°. 

| gh Br. | so nO 1 tablespoon oil or shortening into 
tin and pour batter in. 

COOK. scaw for ten minutes at 360° then re- 


duce heat to 300° until cooked. 





Sunbeam deep fried doughnuts will always be popular for desserts, afternoon teas and suppers. 
1. Heat medium and basket in Sunbeam with medium about three inches deep, 
2. Use your favourite recipe for rolled or dropped doughnuts. 
3. Turn rolled doughnuts on to a floured board and knead well before rolling out. Roll out no 
thicker than 1/3 inch, cut with a doughnut cutter and dust off excess dry flour before placing 


into Deep-Fry Cooker. 


4. Have dropped doughnut mixture moist to firm for best results. Dip spoon into heated medium 


before dipping into mixture. 


5. Cook only one layer at a time. When they rise to the surface, turn to brown, 


EASY TEA DOUGHNUTS 
DEEP-FRY COOKER 
Makes about 14 dozen 
Temperature: 380°. 
Time: About 2 minutes. 
1 egg 4 cup milk 
1/3 cup sugar 14. cups self-raising 


1 dspn. melted butter flour 
or margarine 1 tspn. salt 
+ tspn. vanilla 
PLACE. &ssxccovess egg into small Mixmaster bowl. 
BEAL uivsscdsctey: on Speed 12 for one minute. 
PID sicccoonae sugar, melted butter, vanilla and 
milk—beat 4 minute. 
SB cscastedesty sts together flour and salt. 
4 3 8 Perea to egg mixture. 
BEA ciccscrassun on Speed 2 until blended. 
DIP... Siceierac spoon into heated shortening. | 
DROP vensttvaites batter by small teaspoonsful into 


pre-heated shortening. 
i < : > Geers until golden brown, 
brown evenly, Drain. 


turning to 


PLACE iecciens on absorbent paper. | 
ROLE aiscwnc in icing sugar or sift sugar over 
doughnuts. 


SERVING IDEAS 


SUGAR. ........ doughnuts by shaking in a_ bag 
with icing or castor sugar. 





GLAZE nciienks doughnuts by beating together 1 
cup sifted icing sugar, 3 cup boil- 
ing water and 4 teaspoon vanilla. 
Dip warm doughnuts into glaze. 





DEP cid oe tted doughnuts first into glaze, then into 
coconut or chopped nuts, 





PGES 3 Aatastactte: doughnuts with chocolate, orange 
or vanilla icing. 





..centres, sprinkle with sugar and 
cinnamon. The kiddies will love 
them. 


REHEAT......... doughnuts by putting into a paper 
bag. Place in oven or Frypan at 
320° for about 10 minutes, or 
split and toast them. 
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YEAST DOUGHNUTS 


DEEP-FRY COOKER AND FRYPAN 
Makes about 3 to 4 dozen 
Temperature: 380°. 
Time: About 4 minutes. 


1 oz. compressed 2 ozs. butter or 
yeast margarine 
2 tbispns, castor sugar 1 Ib. plain flour 
+ pint milk 3+ level tspn. salt 
1 egg 
MARE. sisuasvae: yeast sponge by blending 1 tea- 


spoon sugar with yeast in a little 
warm milk to make a paste, 
ADD anictcdis: remainder of warm milk—stand 
prepared mixture in a warm place, 
or place on a trivet in Sunbeam 
Frypan set at LOW SIMMER. 
Cover with Frypan lid or _ thick 
towel to keep warmth in for 15 


jinutes. 

BEAL jctiacds shortening until soft on Speed 1 
of Mixmaster. 

WAIN a coca latercess into flour, which has been warmed, 


and sugar and salt. 


BEA FB oseizecccsciivves egg, add to yeast mixture and 
mix dry ingredients to a_ soft 
dough, Speed 1 Sunbeam Mix- 
master. 

KNEAD............ well using dough hooks on Mix- 


master, place into a greased bowl 
and allow to stand in a warm place 
or Sunbeam Frypan to rise for 
45 minutes. 

KNEAD isi iictes thoroughly and roll to 3} inch thick. 

OU xd easeaesacesna with doughnut cutter and allow to 
stand until doubled in height — 
about 10 minutes. 

PRY os sctcsoedd in oil or shortening heated to 380° 
in Deep-Fry Cooker until dough- 
nuts rise to top of shortening and 
begin to brown underside, Turn 
for even browning. 

DRAIN ............. and toss in castor sugar mixed 
‘vith a little ground cinnamon. 

| 5 eer ene you’re in a hurry, drop dough by 
spoonsful into preheated shorten- 
ing. Slide off with a rubber scraper 
—so much quicker than rolling. 


FAMILY DOUGHNUTS 


Temperature: 380°. 
Time: About 4 minutes. 
2 dspns. shortening P 
+ cup sugar 
1 dspn. golden syrup 4 
2/3 cup milk 
BEALL fecdaricce shortening until soft on Speed 1 
Sunbeam Mixmaster. 


DEEP-FRY COOKER 
Makes 20 


cups self-raising 
flour 
tspn. cinnamon 


PUD: eccanhseoesizezin sugar and syrup and beat on 
Speed 10 until creamy. 

PDD Scdccn de castes milk and reduce to Speed 1. 

POL Docc cscchees in sifted flour and cinnamon. 

KNEAD ............ well on a floured board. 

CULT Sera out with a round cutter and re- 


move centre with a smaller cutter 
or use a doughnut cutter. 


PRY xa oeceuden in shortening heated to 380° in 
Deep-Fry Cooker. Turn to brown. 
DRAIN............. and dredge with castor sugar be- 


fore serving. 


SAVOURY COBBLESCONES 


Temperature: 420°. FRYPAN 
Time: 30 to 40 minutes. Makes 25 
1 dspn. shortening 3 cup evaporated 
2 cups self-raising milk 
flour 1 tblspn. chopped 
FILLING: parsley 


2 cups minced ham, +} cup cooked, drained 
sliced pork saus- and mashed apple 
ages, ham delight 1 tspn. dry mustard 


or fine chopped dash cayenne 


camp pie 1 egg 

1 onion 

ELBE sts ccistecteus Frypan to 420°—lined with foil. 

MARK Biticcccdecaves a scone dough from. shortening, 
flour and milk. 

CHOP ih Sucison: ham and onion. 

SA UT Bosiéaiseinecks onion in a little oil until tender. 

IVER vaxiaxtscntecaeess with meat, parsley, apple, mustard, 
cayenne and beaten egg. 

ROD Does sisvsnsvsiinss out half of dough to fit Frypan. 

COVER............ with filling and remaining scone 
dough. 

COOK b vecicccccsviee 10 minutes with Hi-Dome Metal 
Lid fitted. 

©) @ ot eae the cobblescone from the Frypan 
on to a cake cooler. 

COV BR a cssevns with a second piece of foil and 


return to the Frypan upside down 
to brown 10 to 15 minutes. 

OT ie ccicesests into squares—serve with tomato 
sauce. 


CORN AND BACON PUFFS 
DEEP-FRY COOKER 


Temperature: 380°. Makes about 15 


Time: About 4 minutes. 
frying oil 2 
2 ozs. shortening 


thlspns. chopped 
crisp, fried bacon 


2 cups self-raising or ham 
flour + to = cup milk 
salt and cayenne 1 egg 


+ cup sweet corn 


PREHEAT ....... oil or shortening in Deep-Fry 
Cooker at 380°. 

BEAT istic cocci; shortening until soft on Speed 1 
of Sunbeam Mixmaster. 

/..) © } D Pane half of flour, salt and cayenne. 

1.) Ob, Gace until crumbled then add _ remain- 
der of flour. 

ADDY: ccrisicossseesces corn, bacon, milk and beaten egg, 
mix to a moist dough. 

DROP siicscsscsucess by tablespoonsful into heated 
shortening. 

BR sie teceseectes until cooked through and browned. 
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FRIED SCONES 


DEEP-FRY COOKER 
Makes 12 to 15 
Temperature: 380°. 
‘lime: About 3 minutes. 


1 oz. shortening pinch of salt 


14 cups self-raising 2 cup milk 
flour raspberry jam 
BEAT io: senccisu shortening until soft on Speed 5 
Sunbeam Mixmaster. 
7.4 D) @ Deepen eeneeds flour and mix until crumbled. Add 


salt and mix to a _ soft dough 
with milk on Speed 1. 

PURI a ieosind: on to a floured board. Press out 
to 34 inch thick and cut with a 
scone cutter, Make a slit in each 
scone and fill with jam. Pinch 
together. 


DROP accuses into preheated medium and _ fry 
until brown. 
DRAIN ............. and place on absorbent paper. 


DREDGE......... with sugar and serve immediately. 


GIRDLE SCONES 


FRYPAN 
Makes about 24 
Temperature: 380°. 
Time: 20 to 25 minutes. 


1 dspn. shortening 2 cups self-raising 


flour 
salt + cup milk 
BEAT |.essoisuses shortening until soft on low speed 
on Sunbeam Mixmaster. Add salt. 
VUE) ) Sena ene flour and beat until crumbled. 
MIX pinot seu daseees to a firm dough with milk. 
RING, CS concoigst on to a floured board, knead 
lightly. 
PRESS ios. sscacx out to 3 inch thick and cut with 


scone cutter. (May be left about 
3 inch thick.) 


TIE A ascicsce cette Sunbeam to 380°. 

GREASE ......5.. with melted butter. 

PLAC Bink cdcsninsss scones on to heated Frypan, Cover 
with Metal Lid. 

TURN 2634a: when browned—cook until done, 
about 7 minutes—(15 minutes it 
thick). 

SER V Biicsvsciete whilst hot. 


WELSH CAKES 
FRYPAN 
Makes 30 to 36 Cakes 
Temperature: 360°. 
Time: About 7 minutes. 


i |b. shortening salt 

3 cups self-raising 1 cup sultanas 

flour 1 egg 

1 cup sugar + cup milk 

BEAT iescccciccscces shortening until soft on Speeds 1-5 
of Sunbeam Mixmaster. 

y..4 8 ) ) DaereeReenene flour and work through to re- 
semble breadcrumbs on Speed 1. 

PID achitteccacaal sugar, salt and fruit, 

i 3) om, iereeenerns egg and add half of the milk. 

1, 0 ©, Gee into dry ingredients—adding suf- 
ficient milk to form into a moist 
(not sticky) dough. 

ARI esdseigcbe! dough on to floured board and 
knead lightly. 

PARES isis igeaschs out to 3 inch thick—cut out with 
a scone cutter. 

PEALE ic ccteutoners Sunbeam to 360° and _= grease 
lightly. 

PLACE, 28s: prepared cakes on to heated Fry- 
pan, Cook for 2 to 3 minutes 
either side with Metal Lid on. 
Time will depend on size of cutter 
used. 

SERVE) wsiccsceses. hot or cold with butter, 





Your Deep-Fry Cooker and Frypan will enable succulent roast meats and poultry to be cooked 
to perfection. The weight of the foods cooked will be governed by their shape and the shape 
of the vessel. The larger base area of the Frypan will allow the cooking of joints up to about 
5 pounds, The round design of the Deep-Fry Cooker reduces the size of irregular shaped foods— 
poultry, lamb, etc., but will allow the cooking of deeper-rolled beef roasts. 


TO ROAST MEATS 

Use only a small amount of shortening (1 or 2 tablespoons) for less fatty cuts—no shortening for 
fatter joints, Preheat the Sunbeam to 360°-380°, turn to brown and seal the joint on all sides. 
Position the Metal Tilt Cover on the Frypan whilst browning. After browning turn control to 
260°-300° and fit the lid. Whilst the light is on there should be sizzling action in the Sunbeam 
REMEMBER, only fat, not moisture, should accumulate—slightly higher temperatures will overcome 
moisture accumulation, improve results and stop vegetables sticking, 


Turn meat during cooking and add vegetables 3 to 1 hour before serving. Increase heat and 
turn vegetables to seal and brown. Open the steam control vent 10 to 15 minutes after vegetables 
are placed in, Increase heat at end of cooking period for extra crisp vegetables and_ pork 
cracklings. Approximate times for cooking joints— 


WELL DONE:— 
PORK: 30 to 40 minutes per pound after browning. 
VEAL: 30 to 40 minutes per pound after browning. 
LAMB: 30 to 35 minutes per pound after browning. 
BEEF: Tender cuts, 25 to 35 minutes per pound after browning. 


Considerable variation is necessary to suit individual family tastes. Rare, tender beef cuts can 
be cooked by allowing 15 minutes to each pound, Test meat during cooking, selecting time best 
suited to your family requirements. 


SEASONED ROAST CHICKEN BAKED RABBIT 
DEEP-FRY COOKER OR FRYPAN Seeker ee One rape 
Temperature: 380°; 260°-300°. Sat aairar grt mali 
Time: About 20 to 30 minutes per Ib. 2 cups stale bread- _—1_ tspn. mixed herbs 
1 loaf stale bread salt and pepper ; Saad apis pepper 
1 Granny Smith apple 1 egg 1 dspn. butter 1 rabbit 
1 small onion 4 cup sherry 4 cup chopped 
3 tbispns. raisins 1 chicken up to 5 |b. bacon 
1 


PREPARE........ breadcrumbs and chop onion. 
ADD 


tspn. mixed herbs esses ADD melted butter, bacon and _ season- 


ings. 


PREPARE........breadcrumbs. reas MIX... with gone and little milk if re- 
MINCE. iniscicaiee apple, onion and raisins. | quired. 
FY 8) & eee S  breaderumbs with seasonings. 0 8 8 oy aeeremeenten rabbit. 
MIX... cece with beaten egg and sherry. AT oy csscnesniease Sunbeam to 380° with small 
STU EP oesdiiesetes chicken. amount of _ shortening. 
PUAC Biciccstacs into Sunbeam with small amount PAB siete tes rabbit into Sunbeam. 
of shortening at 380°. BROWN ........... evenly then reduce to 260°-300°. 
BROWN ........... evenly on all sides. COVER ov cncisece: with Lid and bake until tender. 
REDUCE .:...3: heat to 260°-300° and fit Lid with PLACE 2 ccsicssses. vegetables in 3 to 1 hour before 
vent closed. serving. 
ALLOW ..ccsec half an hour per pound of chicken. VARIATION: Omit bacon from seasoning and 
PACK iisiieaiex vegetables in 3 to 1 hour before wrap rabbit in four bacon rashers—secure with 
before serving. toothpicks before baking. 
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ROAST DUCKLING A L’ORANGE 
FRYPAN 
Serves 6 to 8 
Temperature: 340°; 380°; 260°-280°. 
Time: About 23 hours. 


STUFFING: 
4 cup rice salt and pepper 
% cup fine chopped x tspn. gourmet salt 


dried apricots 1/8 tspn. each thyme, 


1 tblspn. butter nutmeg, cloves 

1 dspn. onion 1 dspn. parsley 
dspn. celery 

1 duckling about stock 
4 |b. 1/3 cup marmalade 
cup orange juice jam 


1 

2 

1 tbispn. butter orange slices 
3 


dspns. flour 
BO iediv ese: rice in salted water, 
mix with dried apricots. 
PREHEAT....... Sunbeam to 340° with 1  table- 
spoon butter. 


drain and 


PINE Y wicau: chop onion and celery and saute 
until tender. 

r.@ | Sapo p Rarer rice and seasonings — saute 2 
minutes. 


REMOVE......... from Sunbeam, mix in fine chop- 
ped parsley. 

PREPARE........ duckling, rub inside with a little 
salt. 

FRE ASD sep siceuiseaces Orange juice and remaining butter 
and brush inside of cavity. 

PL see ctccracsecsok with stuffing and _ secure 
skewers or thread. 

HEAT............... Sunbeam to 380° with 1 tablespoon 
oil and turn duckling onto ll 
sides to brown — brushing fre- 
quentiy with orange juice mixture. 

REDUCE......... heat to 260°-280°, cook until ten- 

der—about 2 hours. 
REMOVE........ duck and keep hot. 


with 


POURS fescccheveset off juices, add flour, salt and 
pepper with sufficient drippings 
to blend. 

BROWN ........... then add 2 cups of liquid—use 


remaining Orange juice, pan gravy 
stock and drippings. 

STU access until thick—add marmalade, 

GARNISH....... duckling with sliced orange which 
has been grilled in the buttered 
Frypan. 

SERV Beiccacck with the sauce and steamed or 
baked vegetables. 


BAKED FISH 


Temperature: 340°. 
Time: About 45 minutes. 


1 mullet about 3 or 4 sprigs parsley 


FRYPAN 
Serves 4 


24 Ib. 1 sprig rosemary 
salt and pepper shortening 
1 lemon 6 ozs. mushrooms 


3 large tomatoes 
REMOVE........ peace: tail and the fins from the 
S 


SPRINKLE..... inside with salt, pepper and grated 
lemon rind. 


© 2 een aoe tomatoes into wedges and place 
in fish. 

PEA CE viciccccens. parsley sprigs and rosemary on 
top and close fish. 

PLACE ice: onto. well greased aluminium foil. 

CHOP ib eivais. mushrooms and slice lemon. 


SPRINKLE..... mushrooms around fish, squeeze 
juice from. end pieces of lemon 


over them. 

PLAC Biictntecres 4 slices of lemon onto top of fish. 

POLD i cciciinciocs foil over making sure that fish 
is air tight. 

PLACE os ciccc: into Sunbeam Frypan heated to 
340°. Fit lid. 
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COOK cus for 10 minutes on side lemon is 


on. 
BRIN Sasapcetinsa over, making sure that fish is 
browned on all sides. 
COOR oc for 35 to 45 minutes. 
SERV Eos. ccs: with steamed vegetables. 


Vegetables and a pudding may be cooked along- 
side the fish. 


APRICOT STUFFED LAMB 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 
Temperature: 380°; 260°-300°. 


4 ozs. dried apricots 1 dspn. chopped 
1 small onion parsley 
+ Ib. pork sausage salt and pepper 
meat 1 boned breast of 
+ cup soft bread- lamb 
crumbs 
SOAK oes éseniesss apricots overnight, drain and chop 
on fine plate of Sunbeam Mincer, 
CHOP os ciscciesdve: onion, mix with apricots, sausage 
meat, breadcrumbs, parsley, salt 
and pepper. 
SPREAD.......... onto lamb. 
ROE ss co secniceas: up and secure with skewers or 
string. 
TAA ee ccctzcenss Sunbeam to 380° with about 2 
tablespoons oil. 
PLACE ceciucs lamb roll in and brown and seal 


on all sides. 
REDUCE: 43. heat to 260°-300° and cook allow- 
ing 35 minutes to the pound. 
SER Vib aecnk with baked potatoes, green vege- 
tables and gravy. 


POT ROAST 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 
Temperature: 360°; ‘H’-260°. 
Time: About 23 hours. 


3 dspns. shortening x tspn. pepper 

3-33 Ib. of rolled beef 1 tbispn. chilli sauce 
or topside 1 large onion 

flour + cup water 

1 tspn. salt 


PREHEAT....... Sunbeam to 360° and melt shor- 
tening. 

WEP Bis inéiiseucsies meat with a damp cloth. 

OP ai cata tnecade into flour, salt and pepper. 

PLACE sitive into heated shortening and brown 
on all sides. 

POUR viosisscanciias off excess shortening. 

SPREAD 4606.2 meat with chilli sauce, fine sliced 
onion and add water. 

COVER wisiacs Sunbeam and turn to ‘H’-260°. 

SIMMER ......... until tender. 

REMOVE........ meat and keep warm. 

MAKE. cccckice. a gravy in the Sunbeam with ad- 
ditional flour and water. 

COOKS F ofewistuss until thick and smooth with control 
set at 300°. 

Try dry sherry or claret instead of 34 cup of 

water for new, exciting flavour. Omit chilli 


sauce if sherry is used. 


Vegetables for Pot Roast. About 45 minutes be- 
fore meat is cooked add prepared carrots, and 
potatoes peeled and cut into suitable sized pieces, 
Set control to 300° until boiling, then reduce 
to ‘H’-260° for cooking. Sprinkle vegetables with 
paprika before serving. 


Small pork, veal or, lamb roasts may be pre- 
pared in this manner. 


Green vegetables. Prepare vegetables, wash. 
sprinkle with salt and place in aluminium foil, 
separate steamer baskets, pudding mould, or 
All Purpose Steamer Basket, Place on or over 
Pot Roast. Cook about 40 minutes. 





BRAISED AND STEWED FOODS are more piquant when cooked with controlled heat in the Frypan 
or the Deep-Fry Cooker. Natural food flavour and valuable nutrients are retained at the highest 
level. Housewives have a favourite method for preparing these foods. Some brown and seal meat 
and vegetables and thicken gravies first, whilst others simmer foods and then thicken at the time 
of serving. Therefore, there is no necessity for any alteration of your methods of preparing these 
foods. We find that meats browned and thickened can be left to cook without further attention 
and result in richer, fuller flavoured foods. 


1. Set the control to 360°-380° or to suit personal tastes. 

2. Melt a small quantity of shortening in Sunbeam. 

3. Place meat, then vegetables and flour in and brown evenly. 

4. Add liouid, stir until gravy is thickening. 

5. Turn control knob to HIGH SIMMER range and cook as desired. Alternately —- place meats, 
vegetables and liquids into Sunbeam. Have control set at 300° until boiling then reduce 
to HIGH SIMMER, 

6. Simmer point may vary. Use a point at HIGH or LOW SIMMER to best suit the quantity of 
foods being cooked. Food will not bubble all the time, though slight bubbling should occur 
whilst the light is ON, Once you have become accustomed to using your Sunbeam you will 
find that slow cooking foods (stews, etc.) may be cooked for longer periods than stated in 
recipes and at lower settings. This will enable you to prepare the meal and leave it unattended 
whilst you participate in sport, a hobby or an afternoon's shopping. 

7. Always keep the vent CLOSED when braising and stewing. 

DRY CURRY BROWNED BEEF HOTPOT 
DEEP-FRY COOKER OR FRYPAN DEEP-FRY COOKER OR FRYPAN 
Ser.es 6 . Serves 4 to 6 
Temperature: 300°; HIGH SIMMER. ish das gether erie cece SLL 
Time: 23 hours. ee hci ax 
1 dspn. shortening 1 pint water 
1 apple 2 dsuns. sweet 114 Ib. topside 134 tbispns. flour 
>: entons chutney 1 large carrot 1 ftspn. salt 
2 tomatoes 3 dspns. sultanas : elas Parner 
1 turnip 1 cup shelled peas 
2 bananas 3 dspns. coconut 1 parsnip 
3 dspns. shortening 2 dspns. lemon juice | 5 td ener Sunbeam to 360°, add shortening. 
CUD aaxtatnen meat into 2 inch pieces and roll in 
2 dspns. curry powder 1 tspn. salt flour, salt and pepper. 
11 Ib. topside steak PRY srstheeciiosees Cee until well brown. Re- 
d PDD causes sorestices sliced or diced vegetables, except 
CHOP aka: ore onions, tomatoes an peas, and brown lightly. 
HEAT shortening in Sunbeam at 300°. ADD secaicevaian remaining flour and liquid and stir 
toe until thickened. Season to taste. 
ADD cincinants vegetables and curry. PD i chcbioastes meat, cover and cook gently until 
PY sacteveuriensinns for 10 minutes—do not brown. tender. 
PUT. oe or mince meat to taste. ADD iscchcerrice peas 30 to 40 minutes before serv- 
; ; ing. 
ADD oioccicccieks to vegetables with other ingre- 
dients—cover with Lid. ALTERNATIVELY: 
RESET............. at HIGH SIMMER, cook until PES sect en eee en ane 
meat is very tender. BEFORE (i000. serving add required amount of 
ADD iccciniens lemon juice and salt 10 minutes liquid and _ thickening to make 
before serving with boiled rice. gravy. 
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SWISS STEAK 


DEEP-FRY COOKER OR FRYPAN 

Serves 4 

Temperature: 360° until browned, then HIGH 
SIMMER. 


Time: 2 to 23 hours. 


13 Ib. round or 1 small clove garlic, 


topside steak cut fine 
z cup flour 1 stalk celery, sliced 
+ tspn. salt 2 cups diced tomatoes 


z green pepper, sliced 
chopped parsley 


1/8 tspn. pepper 
3 dspns. shortening 
1 large onion, sliced 


dl OS WRROnpRe aaa meat in serving pieces. Trim off 
excess fat, Combine flour, salt and 
pepper. 

TARY sheceencaiegek: meat on a board. Pound half of 


flour mixture into it with a meat 
mallet. Turn and pound remain- 
ing mixture into other side, 

pon) i) eee ee control to 360° and add shorten- 
ing. When melted add meat a few 
pieces at a time. 


BROWN ........... well on both sides turning as 
necessary. 

0D) 2 ees remaining ingredients except pars- 
y 


ey. 
iesansaek liquid to boil, then set control to 
HIGH SIMMER, adjusting to keep 
liquid just simmering. Cover Sun- 
beam and simmer 2 to 23 hours 
until meat is tender. 
REMOVE........ meat, skim off fat from liquid. 
PADD ssc sciecdisns a few drops of bottled gravy sauce, 
if desired. Pour gravy over meat 
and sprinkle with chopped parsley. 


BRAISED PORK WITH 
FRUITY SAUCE ofRYPAN 


Temperature: 380°; HIGH SIMMER. 
Time: About 1 hour. 


13 Ib. pork flap 
3 cups fine bread- 


1 tspn. minced parsley 
1/3 cup chopped 


crumbs onion 
salt and pepper 2 tbhlspns. bacon fat 
a tspn. mixed herbs or margarine 
SAUCE: 


3 tblspns. raisins 1 
x cup chopped onion 1 
14} cups apple or 2 

Pineapple juice 


tspn. cinnamon 
tbIlspn. cornflour 
thIlspns. water 
green tomatoes 


FRAY Beisiodecincssds butcher cut two pieces pork flap 
the same size — score the rind. 

WET tt aden aris the breadcrumbs, salt and pepper, 
herbs, parsley and onion together. 

RUB scans in bacon fat and spread over in- 
side of one piece of pork. 

COV ER sersszccca with remaining meat — rind up- 
wards. 

See hse ca egeaowads and secure with skewers. 

FEAL oy icebecics. Sunbeam to 380° and brown pork 
both sides. 

REDUCE......... heat to HIGH SIMMER. 

PTD. cesicooiexagts raisins, onions, juice and cinna- 
mon. 

COOK ic eiccene gently until tender, thicken with 


cornflour and water before serving. 
GARNISH ....... with grilled green tomatoes. 
ERY Bis cscncicces: with creamed potatoes, sauerkraut 
or cabbage. 
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BRAISED PORK SPARERIBS 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 
Temperature: 380°; HIGH SIMMER. 
Time: About 13 hours. 


> |b. pork ribs (flap) 1 
cup chopped onion 
cup chopped celery 
cup carrot straws 
apple, sliced 
tbIspns. raisins 
salt and pepper 


HAVE ines the butcher cut the pork into 2 
inch pieces 2 ribs wide. 


tspn. cinnamon 

1 cup pineapple 
juice 

1 dspn. cornflour 

2 tbispns. water 

chopped parsley 


PREPARE ...... vegetables, and peel and _ core 
apple. 

PUA hctieclic, Peypia to 380° and brown pork. 

ADD. s:cccdsa: Onion, celery, carrot and apple. 

COVER. 3 kisi with lid and cook until tender at 
HIGH SIMMER. 

PUD cag eciee raisins, salt and pepper, cinnamon 


and pineapple juice. 
FPHICKEN. 3.:c: with cornflour blended with water. 
COOK hoo dees for three minutes and_= sprinkle 
with chopped parsley, before serv- 
ing with steamed vegetables, 


BEEF STEW 


DEEP-FRY COOKER OR FRYPAN 
Serves 8 to 10 
Temperature: 360°; HIGH SIMMER. 
Time: 2 to 23 hours. 


2 tblspns. shortening 1 
2 to 3 lb. beef cut 4 

into 2 in. cubes 1 
x cup flour 


cup chopped celery 
cup diced onion 
cup raw, shelled 
peas 


salt and pepper + tspn. celery salt 
8 small carrots, 
chopped 
PLACE...5.5.36: shortening into Sunbeam at 360°. 


COMBINE...... flour, salt, and pepper and roll 
meat in flour mixture, 


PRY osiicgscsceiess meat until brown, turning § as 
needed. 

PII eccesinésins sufficient water to just cover meat. 
Bring to boil. 

By Le eee ces asadebes control at HIGH SIMMER. Cover. 

COORG i ccsdsccacss about 1 to 14 hours or until meat 
is almost tender. 

ADD dacuics vegetables and season to taste. 

SEE op costistecs.cns: control to 300° until boiling, re- 


duce to HIGH SIMMER. 


COOK sence, until tender—about 30 minutes. 

THICKEN ....... with blended flour. 

PI cst a. chopped parsley, chives or celery 
leaves as garnish. 

RIA Yo cccles, be served with dumplings. 


FRICASSEE TRIPE 


DEEP-FRY COOKER OR FRYPAN 


Serves 4 
Temperature: HIGH SIMMER. 
Time: 13 to 2 hours. 


1 Ib. honeycomb tripe 
2 small onions 
14 cups water 


1 cup milk 
14 tbispns. flour 
salt and pepper 


SOAK......000000.... tripe in salted water for 3 hour. 

St DE eeerrere into 1 inch pieces. 

PRAC Bei cists into Sunbeam, cover with water. 

PLACE. nkitcn Lid on, bring to the boil at 300°, 
reduce to HIGH SIMMER for 10 
minutes. 

DRAIN oe.ackc: water off, add onions, 13 cups 
water and salt. 

COOK ice shins at HIGH SIMMER until tender. 

BLEND) ....6c<s:: flour and milk smoothly. 

POD? cuter een: to tripe and stir until thick. 

COOK bx avons: for 3 minutes, Season to taste. 

PT ss scstends tae 1 tablespoon chopped parsley or 
1 tablespoon of tomato paste if 
desired. 


DUTCH STEW DEEP-FRY COOKER OR FRYPAN 


Serves 4 to 6 
Temperature: HIGH SIMMER. 
Time: About 2 hours. 


neck chops 3 


6 cabbage 
4 medium onions 

4 

4 


salt and pepper 
24 cups water 
chopped mint 


small carrots 
small parsnips 


fy 219.) Caen chops, peel onions (leave whole), 
peel carrots and parsnips and cut 
in halves lengthwise. 

PLACE esaccuie, into cold Sunbeam with water. 

BRING 2k ads to the boil and cook covered at 
HIGH SIMMER about 13 hours. 

SEASON .......... to taste. 

PID opccosasee aes cabbage—cut into 4 pieces. 

CONTINUE . cooking until tender. 


THICKEN ...... with blended flour or cornflour— 
cook 3 minutes longer. Add mint. 
DERE cc ctesncn with peas or beans. 


CURRIED PRAWNS 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 
Temperature: 380°; HIGH SIMMER. 
Time: About 15 minutes. 


1 Ib. frozen or 1 tblspn. curry 
2 Ib. fresh prawns powder 


8 shallots 1 pints chicken stock 

2 white onions salt and pepper 

3 sticks celery 1 thlspn. arrowroot 

+ cup French beans 1 tbhlspn. sherry 

3 tblIspns. oil + tspn. gourmet salt 

6 thlspns. cream 

hod A Sh 0 PRN prawns and chop if very large. 

Oe peeeerene shallots into 2 inch pieces, onions 
into rings and celery into 3 inch 
pieces and prepare. beans, 

PEE AT ccssectnv eds Sunbeam to 380° with oil. 

Al Pe iecucccveds shallots and then beans until ten- 
der—set aside. ; 

SAU TE. wow onions and celery with curry pow- 
der until lightly cooked. 

REDUCE... .... heat to HIGH SIMMER, add 
stock, beans and prawns. 

SEASON .......... to taste. 

BLEND a. ocx arrowroot with sherry and a little 
water. 

og @ 9 | eee me Sunbeam—stirring until thick- 
ened. 

(8.516) een for 3 minutes. 

BTID oss seit aicowesy gourmet salt, shallots and cream 
and heat through. 

SERN Eosvecicesscexi with fried or boiled rice. 


BRAISED STEAK 


DEEP-FRY COOKER OR FRYPAN 
Temperature: 380°; ‘H’-260°. Serves 6 
Time: About 23 hours. 


2 thispns. shortening 1 turnip 
2 Ib. chuck or blade- 6 small onions 
bone steak stock or water 
3 carrots salt and pepper 
3 parsnips 
BPBATL ickcken:: Sunbeam to 380° with shortening. 
CL ttesntnetuans meat into serving-size pieces and 


brown on both sides. 

PEE i oitecssseiss vegetables, cut carrots and_pars- 
nips in four lengthwise, slice tur- 
nip and leave onions whole. 

PEACE toed: into Sunbeam with meat and cook 
until browned. 


REDUCE ......... heat to ‘H’-260°, add_ sufficient 
stock to make liquid about 3 
inch deep. 

1.4 8) Ss oeee eo ee seasoning to taste. 

3 i eee eee Re lid and simmer gently until meat 


is tender—about 2 hours. 

THICKEN. .,. gravy before serving, adding extra 
water if more gravy is required. 
Potatoes and green vegetables can 
be ene with the steak if de- 
sired. 
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BARBECUED FISH 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 
Temperature: 380°; HIGH SIMMER. 
Time: 20 to 30 minutes. 
3 dspns. shortening x 
+ cup diced onion 1 
2 |b. fish fillets. 2 
salt and pepper 
1 cup barbecue sauce 4+ 
3 tbispns. lemon juice 
ae estes Sunbeam to 


cup water 

thlspn. sugar 
thispns. worcester- 
shire sauce 

tspn. prepared 
mustard 

380°, add shortening. 


BY seit casera onion until brown, then remove. 

We ee een ee fillets into serving size pieces and 
fry until lightly browned. 

SPREAD.....:0..: onion over fish, season with salt 
and pepper. 

COMBINE ..... barbecue sauce with other ingre- 


dients and pour over fish. 
COVER 26/53. and set at HIGH SIMMER until 

fish can be flaked easily. 
SPRINKLE ....with chopped parsley. 
SERVE............ direct from the Sunbeam. 


BRAWN DEEP-FRY COOKER OR FRYPAN 
Temperature: ‘H’-260°. 
Time: 23 to 3 hours. 


lb. shin beef 
knuckle veal 
sheep’s tongues 
lb. pork flap 


ROUGHLY .....chop beef, slash veal and _ place 
into Sunbeam with tongues, peeled 


1 large onion 
1 bay leaf 
salt and pepper 


nim NO = RO 


onion, bay leaf and_ salt and 
pepper. 

BARELY.......... cover with water, bring to the 
boil and simmer gently at ‘H’- 
260° with the lid fitted. 

WOOK itetniadas until all meats are very’ tender 


and easily broken with two forks. 
REMOVE ....... meats from gravy—peel tongues, 
separate meat from bones, break 
up and place into basins or cas- 
serole dishes. 
easine gravy and pour over meats. 
REMOVE........ melted fat from top of bowl. 
CHILE ives well before serving. 


STEAK AND KIDNEY DUMPLINGS 
DEEP-FRY COOKER OR FRYPAN 

Temperature: 380°; ‘H’-260°. 
Time: About 14 hours. 

14 Ib. stewing steak 2 cups stock 

3 sheep’s kidneys i tspn. salt 

flour 1 tspn. pepper 

2 tbispns. oil gravy thickener 

1 small onion 


—_ 


DUMPLING: 
14 cups self-raising 1 tspn. salt 
flour 4 ozs. suet 
4 tspn. baking cold water to mix 
powder chopped parsley 

RUIN cosines: steak and kidneys and cut into 
small pieces. Roll in flour. 

BBAL  Mawikcen Sunbeam to 380° with oil. 

SAUTE _....... _ meat until brown. 

REDUCE......... temperature to ‘H’-260°. 

PLDOLY 2 oes Bev dies onion, stock and seasonings. 

COVER: ss: cccexe: and simmer gently until almost 
tender. 

THICKEN ...... with blended flour or_ gravy 
thickener. 

MAKE dissioca a dough from flour, salt, baking 
powder, suet and cold water. 

DROP veici.dccic.. by dessertspoonsful onto bubbling 
steak and kidney. 

BEE sc cccrorncne lid and cook until light and cooked 


through—about 20 minutes. 
SPRINKLE ....dumpling with chopped parsley be- 
fore serving. 





Casseroles are popular in every household and the Sunbeam Frypan is ideal for their preparation 
and serving. Some recipes are especially suitable for preparing directly in the Gourmet Frypan or 
the Deep-Fry Cooker. Others are cooked in a casserole: — 


In some recipes the foods are sauteed and the gravy prepared at the commencement of cook- 
ing. In others, foods are placed raw into the Frypan or Casserole and cooked from a cold 
start, It is a generally accepted fact that a reheated casserole has a more subtle flavour 
than one cooked and served immediately. Because of this, many housewives prefer to use a 
separate dish to hold the food being cooked within the Frypan. Use of such a dish within 
the Frypan is governed by the shape and size of the casserole dish to be used. 


When a separate casserole is used some care is necessary in order to protect the ovenware. 


1. If raw ingredients are placed into a cold dish it is best to heat the Frypan and the casserole 


simultaneously at 420°. 


2. If food is sauteed and the dish is warm, it can be placed into the preheated Frypan. 


3. Never place the cold dish directly into a preheated Sunbeam, damage could be caused to 


the dish by extremes of heat. 


4. Always fit lid or cover dish with foil, then fit the Frypan lid. 


Add flavour and interest to casseroles by varying the ingredients to suit family taste. Add glamour 
to your meals by serving foods at the table from the Sunbeam Frypan. 


BEEF CASSEROLE 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 
Temperature: ‘H’-260°. 
Time: 2 to 23 hours. 


14 Ib. topside or 2 tomatoes, sliced 
round steak 4 cup chopped celery 

2 tbispns. flour 4 potatoes, sliced 

salt and pepper 1 pint stock 

1 carrot, sliced 1 dspn. worcester- 

1 parsnip, sliced shire sauce 

2 onions sliced 

GA 8 eer tee meat into serving-size pieces. 

RODD ccccsceises in seasoned flour. ; 

PLACE. osm: meat and vegetables in layers in 
Sunbeam. 

(24 Bib See nee seasonings to taste. 

POUR ichicprcineds Over stock and_ worcestershire 
sauce. 

SIMMER......... at ‘H’-260° with Lid on for 2 


to 23 hours until meat is tender 
_ (time will depend on quality and 
thickness of meat). 

SERY EB. ccccuie with steamed green vegetables. 


ALTERNATIVELY: 


Prepare and place foods into a casserole. Set 
casserole into cold Frypan. Fit the casserole lid 
or cover with foil. Then fit the Frypan lid — 
cook for 30 minutes at 420°. Reduce to HIGH 
SIMMER for remaining time. 
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MUTTON CASSEROLE 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 
Temperature: ‘H’-260°. 
Time: 23 to 3 hours. 


2 tbispns. flour 


large onion 


6 to 8 stewing chops 
1 salt and pepper 
1 


large parsnip 2 pints stock 


1 Ib. mushrooms chopped parsley 


yo 0°) Gene eee excess fat from chops. 

cot OS UG) OUR eee onion, parsnip and mushrooms. 

IDE? nhstc aces chops into flour, salt and pepper. 

PLACE cuss a layer of chops into Sunbeam. 

COW ERavescivccs with a layer of vegetables and 
sprinkle on remaining flour, 

REPEAT....... .. finishing with a vegetable layer. 

POW Ric 5 veel stock over. 

TURN f33.55e control to ‘H’-260°. Fit lid. 

COO Rec sdicncces: until meat is tender—use more 


thickening if required. 
SPRINKLE ....with chopped parsley. 
POTATOES....and vegetables can be _ placed 
directly into the gravy or wrap- 


ped separately in aluminium foil 
and cooked with meat. 


HASENPFEFFER 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 


Temperature: 340°; ‘H’-260°. 
Time: 1 to 13 hours. 


rabbit 2 
cup claret 
lb. pickled pork 1 


ozs. butter or 
shortening 

4 tbIlspn. flour 

4 carrots 1 tspn. ground thyme 
8 small white onions dash ground sage 

8 


small potatoes freshly ground black 


3 Ib. mushrooms pepper 

6 ELM Wena ee ea -rabbit into small pieces and place 
into a dish, 

POUR icicene claret over, cover and allow to 


marinate for about 2 hours. 


De iveiextucoane pork, scrape carrots, peel and slice 
onions and _ potatoes and_ slice 


mushrooms. 

HEAT............... Sunbeam to 340° with shortening. 

BROWN ........... drained rabbit meat and pork— 
remove 

SAUTE. hice vegetables lightly. 

ADU: aciatceoscs flour and mix through. 

REDUCE........ heat to ‘H’-260°, stir in claret and 
seasonings. 

ADD kde rabbit and pork meats. Cover and 
simmer until tender—about 1 hour. 

SER VE asd with crisp french salad. 


PARTY CODFISH 


FRYPAN 
Serves 6 to 8 


Temperature: ‘H’-260°; 380°; ‘H’-260°. 
Time: About 30 minutes. 


14 Ib. codfish pepper 

6 rashers bacon 1 tspn. paprika 

3 onions 11 cups stock 

4 tomatoes 3 tspns. gravy 

+ Ib. mushrooms thickener 

3 tblspns. lemon toast 

juice 

PLAC Bind codfish into Frypan, cover with 
water and fit lid. 

POA CH ieisccseces until cooked at ‘H’-260°. 

DRAIN ............. and flake fish and set aside. 

EMPTY viccccus Frypan and reheat to 380°, 

CELOP 5 icsyedevdeues bacon and slice onions, tomatoes 


and mushrooms—finely chop mush- 
room stalks. 


SPRINKLE......mushrooms with lemon juice. 


SAD PE uctacs bacon and onions until tender. 

PDD & cicsonensdens tomatoes and mushrooms and cook 
for one minute—reduce heat to 
‘H’-260°. 

BD 2 Saardoctess pepper, paprika, flaked fish and 
stock. 

COVER.......... _and simmer for 10 to 15 minutes. 

THICKEN....... with blended gravy thickener. 

SERVE........... _with hot buttered toast. 
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HOT POTATO SALAD 
DEEP-FRY COOKER AND FRYPAN 
Serves 10 to 12 


Temperature: ‘H’-260°; 380°; 300°; LOW 
SIMMER. 
Time: About 25 minutes. 
12 medium-sized 1 dspn. sugar 
potatoes . 1 tspn. salt 
4 hard-boiled eggs pepper 
1 ib. bacon rashers + tspn. mustard 
4 cup chopped 1 tbhlspn. chopped 
onion green pepper 
2 eggs 1 cup celery 


2/3 cup vinegar 1/3 cup stuffed olives 

+ cup water paprika 

WASH .............. potatoes and place into Deep-Fry 
Cooker with 1} cups water and 
salt to taste. 


PET oa. cess: lid, set control at ‘H’-260° until 
cooked. 

REMOVE ........ a tg and slice thinly whilst still 
ot. 

DIC Be ccecctcacees eggs and mix through potatoes. 

PUA inctacRasaie Frypan to 380° and saute chopped 


bacon until crisp. 
CRUMBLE. ......into potato mixture. 
REDUCE......... setting to 300° and saute onion 
until tender—do not brown. 


v.16 |S PRReenneen ee to potato. 

BREA PB osccdeevecsoies eggs on Speed 12 Sunbeam Mix- 
master and add hot bacon fat. 

ADD tawcticcc vinegar, water, sugar, salt, pepper 
and mustard. 

PLACE. ..:..15000:: potato mixture into Frypan and 
pour egg mixture over. 

}..) 8D, See _through adding green pepper, 
celery and olives if desired, 

ESE nicedasebtnsaetet control at LOW SIMMER and stir 


gently whilst heating through. 
SPRINKLE..... with paprika before serving with 
steaks, fish, etc. 


CHICKEN FLAMBE 
DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 
Temperature: 340°; ‘H’-260°. 
Time: About 1 hour. 
chickens about 


2 |b. each 


4 Ib. mushrooms 
12 shallots 


N 


+ cup seasoned flour 5 ozs. apricot brandy 

i fspn. oregano 3 cups milk 

4 ozs. butter 2 egg yolks 

CUTE Ae ctwdiies chicken into serving pieces, halve 
breasts and legs. Reserve carcase 
for stock. 

1, See seasoned flour and oregano and 
dredge chicken pieces. 

HEAT............... Frypan to 340° with butter. 

BROWN ........... chicken pieces on all sides, _ re- 


move some chicken pieces whilst 
browning remainder, 
REPLACE........ chicken into Frypan. Cover with 


lid. 

SET. coins oeetans control to ‘H’-260° and cook for 
about 3 an hour or until tender. 
Turn chicken pieces after 15 
minutes. 

REMOVE ........ chicken and keep warm. 

SAU TE 2a mushrooms) and _= shallots’ which 
have been chopped in 43 inch 
pieces. 

ADD esas One-third of the brandy to lift 
drippings from the Frypan. 

WX sod sSicociretens tp 3 dessertspoons of the seasoned 
our. 

ADD siicsdietvennes half of the milk which has been 
mixed with the beaten egg yolks. 

SDR iicscznteasece until thickened — add remaining 
milk gradually and season to taste. 

PLACE 3.60440: chicken into gravy. 

POUR. 45.43 wan remaining brandy over chicken and 


flame before serving. 


CASSEROLE POTPOURRI 


DEEP-FRY COOKER OR FRYPAN 


Serves 6 
Temperature: 380°; ‘H’-260°. 
Time: About 13 hours. 


2 tbispns. oil 1 tblspn. brandy 

2 Ib. lean beef 13 cups rice 

# Ib. lean pork salt and pepper 

2 |b. veal 4 cups stock 

3 spring onions or + cup red wine 

9 shallots chopped parsley 

+ Ib. mushrooms 

|e Ve 'y PReceeremee Frypan to 380° with oil. ; 

CHOP: 0:22 scsecents beef, pork and veal into 1 inch 
cubes. ; 

SIC eo ccvtestev2 onions and mushrooms 3_ inch 
thick—shallots in 1 inch pieces. 

SAUTE Bisson meats and then vegetables _ until 
browned. 


REMOVE ........ and add brandy to lift the glaze. 

REDUCE ......... heat and spread rice over the 
bottom of the Frypan. 

ARRANGE.....meats and vegetables on top. 

SEASON |) 42.3: well with salt and pepper and 
pour stock and wine over, 

PEL ohio lid, set control at ‘H’-260° and 
simmer for 1 to 13 hours—until 
meat is tender. 

SPRINKLE..... with parsley and serve with steamed 
peas. Note: These may be arranged 
and cooked in a border around 
meat during final cooking. 


LUNCHEON CASSEROLE 
DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 
Temperature: 340°; ‘H’-260°. 
Time: About 40 minutes. 


2 Ib, sausages 1 tspn. ground thyme 

6 potatoes salt and pepper 

1 onion + a cabbage 

1 tblspn. chopped 1 Ige. can chicken 

parsley soup 

HEAT icici Frypan to 340° brown sausages 
and remove. 

PE Bhiicens ciaisaves and slice potatoes and finely chop 
onions. Brown in sausage fat. 

POUR ii sicsocesncice off excess fat—reduce heat to ‘H’- 
60°. 

SPREAD ......... potato and onion evenly over Fry- 


pan surface. 


SPRINKLE.....with parsley, thyme, salt and 
pepper. 
SELRED 5 sice.i. cabbage and spread over potatoes 
—season. 
PUA 285.252 sausages on top. Note: They may 
be sliced for buffet meals. 
POUR. i: sccssi5sc soup over. 
COVER iicics.sea: and cook for 20 to 30 minutes. 
GOLDEN RABBIT CASSEROLE 
FRYPAN 
Serves 4 


Temperature: 380°; 420°; 300°. 
Time: About 2 hours. 


1 young rabbit salt and pepper 

oil for frying _} tspn. ground 

14 cups breadcrumbs savoury or oregano 

1 egg 1 cup milk 

WASH _.....6606655 rabbit and cut into pieces. 

FREAD ee. Sickoseves Frypan to 380° and fry rabbit 
pieces until browned. 

REMOVE........ and place into a casserole. 


PREPARE ...... Peeaccunns on a Sunbeam Blen- 
er. 
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SAU TB vssccce: until golden brown. 
SPRINKLE.....around rabbit. 


WASH.............. Frypan and reheat at 420° with 
an asbestos mat and Hi-Dome 
Metal Lid. 

BEAT ....jcccécccsdes: egg on Speed 10 of Sunbeam Mix- 
master. 

7.4 B) ere eee seasonings and milk and pour into 
casserole. 

PLACE. 2c 3se8 casserole into Frypan and fit lid. 

BARB sce until rabbit is tender. 

REDUCE.....:. heat to 300° after 4 hour. 

SERV Biccscssersace with steamed vegetables. 


FRYPAN 


ONION CASSEROLE 
Serves 4 as an Entree 


Serves 8 as an Accompaniment 
Temperature: 380°; ‘H’-260°. 
Time: 13 hours. 
13. Ib. onions % CUP sour Cream or 
salt and pepper evaporated milk 


1 tblspn. flour and 1 tspn. 

+ pint milk vinegar 

1 oz. butter 1 cup grated cheese 

2 egg yolks breadcrumbs 

SLAC scsscesvvens Onions, place into casserole and 
season with salt and pepper. 

BLEND............ flour with a little of the milk then 
add remainder and pour over 
onions. 

PEACE os6.502 butter on in small pieces. 

PLACE. 2..0050.02, casserole into cold Frypan. Cover 
with Hi-Dome Lid. 

ne Re control to 380°, cook for 30 
minutes. 


REDUCE......... to ‘H’-260° and allow to cook until 


onions are tender — about 30 
minutes. 
134 6 eae egg yolks, cream and } of the 
cheese. 
cl | ° SR eee into casserole. 
SPRINKLE. ..... with remaining cheese and bread- 
crumbs. 
COGK ctsce.0 for further 30 minutes until 
thickened. 
CASSEROLE OF LAMB FRYPAN 
Serves 6 
Temperature: 380°; 420°; ‘H’-260°. 
Time: 14 to 2 hours. 
2 thispns. oil salt and pepper 
6 lamb chops water or stock 
6 small carrots 2 cups peas 
3 medium onions 6 potatoes 
1 dspn. chopped mint 
PREALT BasoctectsGes Frypan with oil to 380°. 
BURY ccesndeshedeetinck chops until browned, then place 
them into a casserole. 
RINSE wsicicssisicks Frypan with 1 cup of water and 
save for stock. 
COVER ..coiisi chops with thickly sliced carrots 
and onions. 
PIII oo coicctntovds mint, salt and pepper to taste and 


stock from Frypan with sufficient 
water to barely cover food. 

PLACE oc vcisscccds casserole into Frypan set at 420° 

COVER............ with Hi-Dome Lid and cook for 35 
minutes, reduce to ‘H’-260°. Con- 
tinue cooking until meat is almost 
tender—about 1 to 13 hours. 

REMOVE........ casserole from Frypan, add 2 
cups water to Frypan, 1 teaspoon 
salt and bring to boil. 


STAND............ casserole in boiling water. 

PLACE ciwcus peas and potatoes around sides in 
water. 

THICKEN....... gravy with a little cornflour if 
required. 

DRAIN ............ vegetables, mash _ potatoes. and 


butter peas before serving. 


Boiled Foods 


The Sunbeam Deep-Fry Cooker is a fully automatic, large-sized saucepan and can be used fot 
boiling salted meats and vegetables, simmering soups and stews, braising or casseroling steaks 
and chops, steaming fish, vegetables, custards and desserts, preparing a pot roast or baking an 
average-size family meal. 

In this book you will find sample recipes for the preparation of all these foods. Space does not 
permit the inclusion of all recipes; however, using our recipes as a guide, you will find that the 
Sunbeam can be extensively used for the everyday preparation of family meals. 


1. The lid is always used for low temperature cooking. 


2. With the accurate thermostat control, the moisture loss from the Sunbeam is minimised. 
therefore use only sufficient water required for actually cooking the food. KEEP VENT CLOSED. 


3. Some foods may be placed directly into the cooking well; others are easier to handle if the 
Rice and Vegetable Cooker Basket is used, Bring liquids to the boil at 300°. 


REMEMBER, THE LIGHT WILL NOT GO OUT AT THIS POSITION WHEN WATER IS BEING USED. 
Immediately the water boils, turn temperature contro] back to SIMMER, 


4. The Sunbeam cooks at an exclusive simmer range—LOW SIMMER and HIGH SIMMER, Select 
a position to suit the food being prepared. The HIGH SIMMER range is best used for foods 
to be cooked for the normal cooking time, the LOW SIMMER range if foods are to be 
left for a longer period, often due to the housewife’s activities outside the home, Keep 
foods warm here too. IT IS NOT NECESSARY FOR THE FOOD TO CONTINUE TO BUBBLE ALL 
THE TIME. On the HIGH SIMMER, bubbling can occur whilst the indicator light is on. There's 
no need to ‘‘pot watch" or stir foods. The automatic control will cook foods perfectly every 
time. 


BOILING SALT AND SMOKED MEATS 


1. When boiling salt or smoked meats prepare them in the normal manner. Wash corned beef 
and pumped mutton, soak boiling bacon or ham pieces. Have the butcher cut the shank off 
mutton at the knuckle for easier handling. 


2. Place meat into Deep-Fry Cooker well with preferred seasonings and flavourings, or for added 
convenience use the Rice and Vegetable Cooker Basket to hold foods, It simplifies removal 
for serving. 


3. Add cold or warm water as desired. It is not necessary to completely cover meat for cooking. 
Some housewives prefer to turn the meat over during the cooking when a small quantity of 
liquid is used. REMEMBER, always have water at least two inches from the top of the 
cooking well to prevent boil-over, OVER-FILLING WILL CAUSE BOIL-OVER. 


Cook for time indicated according to size of meat. 


5. Vegetables may be boiled with the meat if so desired. These are added about three-quarters 
of an hour before anticipated serving time. 


CORNED BEEF (TONGUE, HAM, BACON, ETC.) DEEP-FRY COOKER 


Temperature: 300° until boiling, then ‘H’-260°. 
Time: 30 to 40 minutes per pound. 


3 to 31 Ib. corned 1 clove garlic, 
brisket cut in pieces 


1 onion, sliced 1 tbIspn. brown sugar 
6 peppercorns 2 or 3 celery tops 
4 whole cloves 1 carrot, cut in pieces 
1 bay leaf 4 sprigs parsley 
WASH occiiscec: beef, place in Sunbeam. SIMMER ......... with lid on until tender. 
0b | 2 Seer nee sufficient cold water to barely cover 
meat. DME Se iseenals iercing i 
BRING .cbeciccs to boil at 300°. Remove scum, sd AO, Oneness) By “plenerne. Ttekest 
if any. muscle. 
BADD) ois dace: flavourings and reduce heat to 
‘H’-260°. REMOVE....... from stock if serving hot. 


NOTE: If serving cold allow to cool in water then chill. Vegetables may be cooked with meat— 
add them about 3 hour before anticipated serving time. 
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SPAGHETTI BOLOGNAISE 


DEEP-FRY COOKER AND FRYPAN 
Serves 6 to 8 
Temperature: 380°; ‘H’-260°. 
Time: 35 minutes. 


2 cups sliced mush- 2 tblispns. flour 


rooms or salt and pepper 

1 x 8 oz, tin sliced 1 tbhispn. sugar 

mushrooms 4 tblspns. tomato 
2 med. sliced onions paste 


2 cloves garlic or 
garlic paste 


1 cup claret 
134 cups stock or 


1 Ib. rump or fillet water 
steak 1 Ib. spaghetti 

4 tblispns. oil 

) 1) |G) ener mushrooms, finely chop onion and 
garlic. 

1 1 ees meat into 34 inch cubes. 

FIBA TL icicccioses. Frypan to 380° with oil. 

SAUTE: (0.0% mushrooms for 2 minutes and re- 
move. 

PRY so biccacess onions and garlic until golden. 

POE cheatin: meat and brown lightly — reduce 
heat to ‘H’-260°. 

1. & Ca era in flour, seasonings and sugar. 

POI sepeoicvcneee tomato paste, claret and stock to 
make sauce to a creamy consis- 
tency. 

SIMMER......... with lid on for 3 hour. 

SER sissviscivicas in mushrooms (use less stock if 
tinned mushrooms are used), 

PLEA F cds ise through and pour over spaghetti 


which has been cooked in boiling 
salted water in your Deep-Fry 
Cooker. 


DEEP-FRY COOKER 


CORN CHOWDER 
Serves 6 to 8 


Temperature: HIGH SIMMER. 
Time: 15 minutes. 


1 large tin cream + tspn. ground 
style sweet corn pimento 

3 cups milk (or milk salt and pepper 
and water) 1 dspn. cornflour 

1 medium size green 2 tspns. parsley 


pepper 
PLACE 55350: sweet corn into Sunbeam. 
ADD odccesd milk, finely chopped green pepper 
and pimento. 
BE Esta cnssscnbinaes control to HIGH SIMMER and 


bring to the boil. 
SIMMER......... gently until pepper is cooked— 
about 10 minutes—with lid on. 


| 2) 9 eee eee salt and pepper to taste. 
BLEND ............ cornflour with a little water. 
4 2) ib Seeeenernrent to chowder and stir until boiling. 
Cook for 3 minutes longe1. 
SERVE.:..::. ...in heated bowls, sprinkled with 


chopped parsley. 
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SUKIYAKI 


FRYPAN 
Serves 4 to 6 
Temperature: 380°; 260°. 


Time: About 15 minutes. 


+ cup carrot straws 1 8 oz. tin sliced 

+ cup parsnip straws mushrooms (or + 

1 stick celery Ib. fresh chopped) 

4 cup sliced French 14 cups stock 

beans (water and gravy 

% cup chopped shallot thickener may be 

3 spinach leaves used) 

1 Ib. rump steak 2 tspns. soy sauce 

1 tblspn. oil (or to taste) 

1 dspn. cornflour salt and pepper 

PREPARE. ....... vegetables, dice celery, shred 
spinach. ; ; 

CY Pi ncelonontess steak thinly into 1 inch x 3 inch 
strips. 

PRBAGL sceivcsisccs: oil in Frypan to 380°. 

ADD....0000......... meat and fry until browned. 

4 Dh | ean carrots, parsnips, celery, beans, 
shallots. oat. 

COOK. 4.630 at 260° for 5 minutes, stirring 
gently. 

2 ©) 5 Be ee ere spinach, mushrooms and 1 cup 
stock. 


SIMMER .......... until vegetables are cooked—-DO 
NOT OVERCOOK. 


BLEND 243::2. cornflour with remaining stock, soy 
sauce and seasonings. 

UR oscderticesenaced into meat and cook for a few 
minutes. 

SER V Bicucccicks on fluffy boiled rice. 


NOTE: If using fresh mushrooms, add with 


carrots, etc. 


CHINESE BROWN SAUCE 


FRYPAN 
Serves 4 to 6 
Temperature: ‘H’-260°. 


Time: About 7 minutes. 


3 dspns. shortening 
3 dspns. flour 

1 tblspn. sugar 
1 
z 


1 cup hot water 
2 dspns. soy sauce 
1 cup lightly cooked 


tspn. salt beans 
jh a Openers shortening in Frypan at ‘H’-260°. 
PD) eee eee sugar, flour, salt and water. 
ot tS aeeeapeenen ee until thick. 
WA POLIS cc osnte secon soy sauce and cook 3 to 5 minutes, 
ADD isisrasedientcc beans and heat through before 
serving. 


SPANISH CHICKEN WITH RICE 
FRYPAN 
Serves 4 
Temperature: 340°; 420°; ‘H’-260°. 
Time: About 13 hours. 
1 oz. shortening 
1 x 2 Ib. chicken 
1 onion 
2 bacon rashers 


salt and pepper 
+ Ib. peas 

1 green pepper 
1 dspn. chopped 


% cup rice pimento 

1 large tomato parsley 

1 cup stock 

HBA Fosccoens Frypan to 340°—melt shortening. 

JOIN Feo occas chicken and saute until golden— 
remove. 

SLICE ............... onion and cut bacon into 3 inch 
pieces. 

SAUTE aciex and set aside. 

BROWN ........... rice in Frypan. 

1 9 3 eeprom tomato into wedges. 

PLACE, tcsdisonians chicken, onion, bacon and rice 


into casserole. 

ME os Biccnas stock and seasoning and pour over. 

ARRANGE......tomato wedges on top and place 
lid on casserole. 


in layers 


WASH iidcsiccen Frypan. Place casserole in and 
fit metal lid. 
HFIBA DE ssictss sicesnes: and cook at 420° for 3 hour. 


REDUCE ......... heat to ‘H’-260° 
chicken is tender. 


and cook until 


PID 5c cies wdinossts more stock if required, 

50 G of Weenie weer out casserole and heat one table- 
spoon of oil in Frypan. 

SAUTE: sisiccse cooked peas, sliced green pepper 


and pimento. 
ARRANGE......0n top of casserole before serving. 


EAST INDIAN CHICKEN 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 
Temperature: ‘H’-260°; 320°; ‘H’-260°. 


1 boiling fowl 2 large apples 

1 stick celery 3 tbispns. flour 

1 onion 1 tblspn. curry pow- 

1 carrot der (or to taste) 

salt and pepper + cup evaporated 

flour milk 

butter or margarine 3 cups chicken stock 

1 clove garlic 2 or 3 bananas 

1 cup chopped onion 

PLACE orecicistice prepared fowl into Frypan with 
celery, onion, carrot and salt. 

BD Leaszenie three cups of water — fit lid. 

SIMMER .......... until tender at ‘H’-260°. 

COOL canine remove skin, take the fleshy pieces 
of fowl from bones, cut breast 
into about 6 pieces, upper leg 
into 2 or 3 pieces, leave drum- 
sticks whole. 

ROD ijctecees: chicken pieces in flour, salt and 
pepper, fry in butter until golden 
brown—320°. 

REMOVE ........ and keep hot. 

EY we ocssstssonciues crushed garlic, onion and _ diced 
apple until golden. 

PRED 2iscacts setae flour, curry powder and _ reduce 


heat to ‘H’-260°. 


NEE Gece nak in milk and chicken stock to 
make a rich, creamy gravy. 
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SERV E...ccnn chicken pieces on a platter, curry 
sauce in Frypan (chicken meat 
may be added if desired) with a 
bowl of rice. 


CD ci gacabeestacas bananas into pieces and saute or 
crumb and fry — serve. these 
separately. 

ARRANGE.....around the main platter, bowls 
of chopped salted peanuts, 


crumbled crisp bacon, sieved hard 
cooked eggs, fruit chutney’ or 
relish, pickled onions and fresh 
grated coconut, Guests can help 
themselves. 


ORR vpectactecsantetes serve individually by placing a 
piece of banana onto a plate. 
Cover with rice, chicken meat and 
sauce. Guests can help themselves 
to condiments. 


NASSI GORENG 


DEEP-FRY COOKER AND FRYPAN 


Serves 4 
Temperature: 380°; ‘H’-260°. 
Time: 13 to 2 hours. 


114 Ib. chicken 
1 large onion 


1 cup rice 
14. cups chicken stock 


thispns. soy sauce 
tblspns. sultanas 


tbispns. oil 
clove garlic 


about 8 cabbage 1 tspn. gourmet salt 
leaves 1 tspn. mixed spice 
cup celery + |b. prawns 
3 
2 


ACCOMPANIMENTS: 


prawn or potato crisps 
banana and pineapple 
fritters 


fried eggs 
rich fruit chutney 


REMOVE......... meat from chicken and chop into 
bite-size pieces. 


PLACE sssissciicis bones into Sunbeam with water and 
salt, simmer for 2 hours for stock. 

SEICE iriciscessesees onion about 1/8 inch thick—cut 
rings in halves and separate. 

SLAC Eis cabbage in 4 inch slices and 
measure 2 cups. | 

SLIC Bisiecsicticsens celery across stick about 4 inch 
thick. 

HEAT. cs ccvike Frypan to 380° with oil and 


garlic which has been bruised and 
sprinkled with salt. ; 
REMOVE......... garlic and fry onions until well 
browned and cooked—remove. 
SACU Be cesdicccsaes cabbage for 1 minute and remove. 
BR Y ccccrstanssteas rice and _ celery’ until lightly 
browned. 
REDUCE......... heat to ‘H’-260°, add stock, gour- 
met salt, spice and chicken, 
SIMMER.......... gently for 15 minutes—lid fitted. 


SHB Deda yascgasisssnees prawns and chop to same size as 
chicken pieces. 
1 Bb Seemann to rice with soy sauce, sultanas, 


onions and cabbage. ; 
CONTINUE....to cook until chicken and rice is 
tender. _ 
SERV Bos inaicioees on a large platter or individual 
plates with the selected accom- 
paniments cooked in Deep-Fry 
Cooker. 


NASSI GORENG is a dish of Dutch Indonesian 
origin and is one of the most popular dishes 
amongst European visitors to the East. 

The many Eastern races have their own ideas 
of serving and we find that this is so in Aus- 
tralia too. As there seems to be some doubt 
as to the truly correct accompaniments, we sug- 
gest that you serve the rice with prawn or 
potato crisps and one or more of the suggested 
accompaniments. 


DANISH FISH PLATTER 
DEEP-FRY COOKER AND FRYPAN 
Serves 6 
Temperature: 420°; ‘H’-260°; 340°; 380°. 
Time: About 30 minutes. 
2 Ib. bream fillets egg glaze 
2/3 cup white wine breadcrumbs 
salt and pepper butter or margarine 
seasoned flour 


SAUCE: 


x lb. mushrooms 1 cup milk 
lemon juice small tin asparagus 
1 oz. butter cuts 


1 tbispn. flour 


PACE vosdiscstecss half of the fish fillets into a flat 
dish. Cover with wine, season 
with salt and pepper and cover 
with lid or foil. 

PLACE icitocnte into cold Frypan, Set control at 
420° or poach in Deep-Fry Cooker 
set at ‘H’-260°. 


WELBIN oie sessace heated through reduce Frypan heat 
to ‘H’-260° and = simmer until 
cooked. 

REMOVE......... and keep hot. 

10: 0 23) We SARs a little butter in Frypan at 340°. 

WIP Bivescicstivcncnes Over mushrooms with a damp 
cloth. 

SCE, sds ccccctonaes about 3 inch thick, sprinkle with 


lemon juice. 


SA PB scitvsosces .in Frypan until tender—about 2 
minutes. 

IA Fo cccicanccn a sauce from the butter, flour, 
milk and the wine stock in which 
fish was poached. 

PED eccsicids wititoss asparagus, heat through and keep 
hot. 

SEASON ........ .. to taste. 

CT etcitandei dees remaining fish into bite sized 
pieces. 

RODE oiceheccs in seasoned flour—dip into egg 
glaze and breadcrumbs, 

PIC Y oi cidi sense fish pieces until browned in Deep- 
Fry Cooker at 380°. 

PLACE 6st: the whole fillets into the centre 


of a serving dish. 

ARRANGE..... mushrooms on fish and pour sauce 
over. 

ARRANGE .... fried fish pieces around sides. 

DECORATE... with lemon wedges and serve with 
mashed potatoes and peas. 


BEEF STROGANOFF 
DEEP-FRY COOKER AND FRYPAN 
Serves 4 to 6 
Temperature: 360°; ‘H’-260°. 
Time: About 30 minutes. 


14 Ib. rump steak + |b. tomatoes 

1 tbispn. flour 1 pkt. mushroom soup 
14 oz. shortening + pint water 

4 cup chopped onion 4} cup evaporated 


1 clove garlic milk 


1 tspn. sugar 1 dspn. vinegar 

Gi (0 i Renae noe eee steak into finger lengths and roll 
in flour. 

DEBE Fecccsicttavavees shortening in Sunbeam at 360°. 

PRY gsi. aCe steak until browned. 

4 BiB Saaeeener ere finely chopped onion and _ garlic, 


sugar, cubed tomatoes and mush- 


room soup blended with water. 
RESET sissccu: to ‘H’-260°, cover with lid and 
simmer about 15 minutes. until 
steak is tender. 
ADD ccmane vinegar and milk before serving. 


NOTE: Use topside steak, simmer 14 to 2 hours. 
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JAVANESE RICE 


DEEP-FRY COOKER AND FRYPAN 
Serves 6 to 8 as an Entree 
Serves 4 for Luncheon 


Temperature: 340°; ‘H’-260°; LOW SIM- 
. OU s 
Time: About 1 hour. 
SAUCE: 
1 oz. butter + green pepper 
1 small clove garlic 1 small red chilli 


1 onion + cup chicken stock 


2 tomatoes salt and pepper 


BEA © aie 1 oz. butter in Sunbeam at 340°— 
add crushed garlic. 

eC Ge eee onion and tomatoes, dice green 
pepper and finely chop chilli, 

SAU TEicciais onion and tomatoes for’ one 
minute. 

PDD o sssccsssicusidels green pepper and chilli—cook at 
‘H’-260° until green pepper is 
tender. 

POD cs scaxosbaetscoes chicken stock and salt and pepper 

to taste. 

KEEP 0 cscccepecied. sauce hot while preparing _ re- 


mainder of the dish. 


RICE: 


4 ozs. butter 2 sheep’s kidneys 

1 large onion 3 chicken livers 

1 cup rice 3 slices pineapple 

14 cups chicken stock 3 bananas 

2 ozs. rump or fillet flour, egg glaze and 

steak breadcrumbs 

MEL Ty svesixesorxass: butter in Frypan at 340° and fry 
finely chopped onion until lightly 
browned. 

va¥ B) B pain Aenea unwashed rice and cook in the 
butter for 3 minutes. 

REDUCE. 35:22. heat to ‘H’-260° — wait a few 
minutes and then add_ chicken 
stock. 

| Bt G) Soe the lid on and cook the rice for 
ten minutes. 

RESED ccenien control to LOW SIMMER and 


cook slowly until stock is absorbed 
and rice is completely tender. 


r.\ DB) 8 a one more liquid if required. 

SIGE isisicesiv dyes steak thinly and pound with a 
meat mallet. 

1 | Ss Sener kidneys and chop chicken livers, 
into small pieces. 

CURE acces pineapple and slice bananas length- 
wise. 

DEP 6 eects fruits first in flour then egg glaze 
and breadcrumbs. 

PLEA To se ccrscseaasd Deep-Fry Cooker to 380° half 
filled with oil. 

| 5 | Sh Geen ee fruits until golden brown—about 
2 minutes. 

PR Yo sate:ettenss meat about the same time. 

PLACE witicdcate rice onto a platter. 

ARRANGE .}..... fruit and meat around rice in 


serving dish, then pour sauce over, 
GARNISH ....... with parsley. 
O 


R 
SOV Be ccs cts: on individual dishes if required. 


Baking Cakes and 


Loaves BB 





Fit the Hi-Dome Metal Lid to your Sunbeam Frypan for perfect baked foods. The height, combined 
with dry heat, ensures excellent results when baking almost every type of mixture. 
There are three methods for baking cakes in the Frypan:— 


1. Placing the prepared mixture into a cake tin then setting the tin on to a wire rack, trivet 
or an asbestos mat to lift the tin slightly above the Frypan surface—THIS SHOULD NOT 
BE MORE THAN ONE-EIGHTH OF AN INCH IN HEIGHT, Bake at 420° for the entire 


cooking time. 


2. Placing the mixture into a tin and setting the tin directly into the Frypan preheated to 
420°. Bake at 360°-380° for required time. 


3. Placing the mixture directly into the preheated greased or lined Frypan. Preheat to 360°- 
380° and bake at 300° for required cooking time. 


Each method gives successful results and after a little experience you will undoubtedly select the 
one most suited to the recipes you use. 


REMEMBER, times and temperatures given with the following recipes are for the tins specified. 
Use of different size tins, omission or addition of any ingredient will automatically affect the 
cooking times. Voltage fluctuations will sometimes necessitate longer cooking. 

For best results always:— 


(a) Place the asbestos mat or trivet to be used into the Frypan and fit the Hi-Dome Metal 
Lid with the VENT CLOSED. 


(b) Set the control to the suggested temperature before preparing the mixture, to allow the 
Frypan to thoroughly preheat. 


The Hi-Dome Metal Lid is essential for all baking, and most recipes are best cooked with the vent 
closed, Successful top cooking and browning will result, though the degree of browning will vary 
dependent on the type of mixture and the length of the cooking time. 


On the following pages you will find recipes for a variety of cakes and biscuits most suited to 
Frypan baking. We suggest you follow the instructions closely, making adjustments to cooking 
times, when necessary, to suit requirements in your home. 


Success is assured and you will undoubtedly have many similar recipes in your own collection, 
which you will use, and achieve perfect results. 


PACKAGE CAKE MIXES 


There are many quality package ready-to-mix cake mixtures on the market. Choose a reliable 
brand and prepare according to the manufacturer's directions. 
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FOUNDATION BUTTER CAKE 
FRYPAN 


4 ozs. shortening 2 cups self-raising 


vanilla flour 

+ cup sugar 6 tblspns. milk 

2 eggs 

BREAK ............. up shortening on Speed 1 Sun- 
beam Mixmaster. 

1D) © Seeeter eer eee essence and beat on Speed 5. 

ADD sear and beat until creamy, Speed 

BEAT................ in eggs then add flour and milk 
alternately on Speed 1. 

PILAC Be cies into greased 8 inch ring, square, 
round or octagonal cake tin. 

PLACE 3 cszéseoss onto an asbestos mat in Frypan 
preheated to 420° with lid on. 

COOK css, for 35 to 45 minutes, depending on 
size of cake tin used. 

VARIATIONS: 

1-Egg Cake 


Half this recipe can be used and cooked in a 
7 inch sandwich or ring tin, Cook for 25 to 
35 minutes. 


Orange Cake “ 
Add 1 teaspoon grated orange rind. 
Chocolate Cake 


Substitute 1 tablespoon cocoa for 1 tablespoon 
of the flour. 
Marble Cake 
Divide mixture into 3, adding 1 dessertspoon 
cocoa mixed with 1 tablespoon hot water to 
One portion. Colour second portion pink and 
place into cake tin in alternate spoonsful. 
Light Fruit Cake 
Add 3 cup mixed fruit or nuts, 


AUSTRALIAN WAFERS 


Temperature: 380°; 300°. 
Time: 15 minutes. 


4 ozs. shortening 

1 tspn. grated 
lemon rind 

3+ tspn. vanilla 

+ cup brown sugar 

] 


FRYPAN 
Makes 36 Wafers 


14 cups self-raising 
flour 

3 tbispns. water 

1 packet Chocbits 

icing sugar 


| BS 6, semen er Frypan with foil and heat to 380° 
with Hi-Dome Metal Lid on. 

BREAK ............. up shortening on Speed 1 Sun- 
beam Mixmaster. 

PRI 5 steeds ene: rind and essence and beat until 
soft—Speed 6. 

ADD esciaktaes) half of the sugar and beat until 
creamy—Speed 8. 

Fb} Sa eee ere? egg yolk and mix through. 

DAT iin sicaticescoeens in flour and water alternately— 
Speed 1—set aside. 

BEAT 8 vcakecases: the egg white stiffly on Speed 10. 

7. <0 b ee ere remaining sugar and beat until 
dissolved. 

POE DY seh cs into batter with Chocbits. 

SPREAD  .......... into Frypan, cover and bake at 


380° for 10 minutes. 

REDUCE. ss3 2: to 300° and continue cooking for 
15 minutes. 

eb; (0) Leaner into 36 squares and sprinkle with 
icing sugar while hot. 


COCONUT UPSIDE DOWN CAKE 


FRYPAN 
Temperature: 420°. Serves 6 to 9 


Time: 40 to 50 minutes. 


1 cup brown sugar 4 cup sugar 
1 cup coconut 1 tspn. vanilla 
5 ozs. shortening 1 cup self-raising 
1 can sliced pine- flour 
apple (or fresh) glace cherries 
3 eggs cream 
HEAT............... Sunbeam Frypan to 420° with Hi- 


Dome Lid and asbestos mat. 
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IMEX eecectctces brown sugar and coconut and 
sprinkle into greased 9 inch square 
cake tin. 

MEET cca shortening and pour 4 ounces over 
coconut. 

PLACE.».3 4 drained pineapple slices onto this. 


SEPARATE.....eggs and beat whites until stiff— 
Speed 10 to 12 Sunbeam Mix- 


master. 

ADD iicoccncsiacties yolks, sugar and vanilla and beat 
until thick. 

| a © Bb eee in sifted flour and _ remaining 
melted butter—Speed 1. 

POU Rist akan into tin—take care not to disturb 
fruit, etc. 

PE AC Be scecsscctys into Frypan. 

BARB seh sovenss: for 40 to 50 minutes, turn out onto 
serving dish and place cherries 
onto pineapple rings. 

SV Beene with whipped cream. 

BOILED FRUIT CAKE 

FRYPAN 


Temperature: LOW SIMMER; 420°. 
Time: 1 to 14 hours. 


1 cup sugar few drops each of 

1 pkt. mixed fruit vanilla, lemon and 

+ |b. shortening almond essence 

= cup water 14 cups self-raising 

1 tspn. mixed spice flour 

1 tspn. bi-carb. soda 1 cup plain flour 

2 eggs 

PLACE. 25253 sugar, fruit, shortening, water, 
spice and bi-carb. soda into Frypan, 

BOE 2st gently for 10 minutes, set at LOW 
SIMMER. 

ALLOW............. to cool. 


REHEAT... Sunbeam Frypan with asbestos mat 


to 420° with Hi-Dome Metal Lid 
on and vent closed. 

BEAL vivccsdicenssen eggs in small Mixmaster Bowl on 
Speed 8 

PTD: sssncersiascaid to mixture with essences. 

POL Decay in sifted flour. 

PLACE. sieicacs into a greased 73 inch square cake 
tin. 

PLACE ............. prepared cake into Frypan. 

BAK Ei ce, at 420° for 1 to 13 hours, 

KEEBP ieissesoaces vent closed for the full cooking 
time. 

ESL ithaca: with a skewer before removing 
from Frypan. 

GERMAN APPLE CAKE 

FRYPAN 


Temperature: 420°. 
Time: About 1 hour. 
4 ozs. shortening 
rind of 1 lemon 
+ cup castor sugar 
2 eggs 
4-5 tblspns. milk 
PREHEAT........ Frypan to 420° with asbestos mat 
in position and Metal Lid on. 


2 cups self-raising 
flour 

cooking apples 

marmalade jam 


GRATE .iiscices lemon rind on Sunbeam Blender. 
BREAK.............. up shortening on Mixmaster, Speed 
RAT escaleuiics with lemon rind until soft, Speed 
PTD, sis eats saci sugar and cream well on Speed 7. 
BEAD siscctvassovsces in eggs One at a time. 
REDUCE.......... to Speed 1, add flour and milk 
alternately. 

PEACH eigcscsi0 mixture into 84 inch ring tin. 
PRE oscisacind and core apples, cut into wedges 


a little less than 3 inch thick. 
ARRANGE......onto cake and brush with a little 
warmed marmalade jam. 


PLAC Biscscciccisys into Frypan and bake for 40 to 50 
minutes. 
CO OE reassecnhinckes and sprinkle with icing sugar. 


FRYPAN 


CHRISTMAS CAKE 


Temperature: 420°; 320°-340°. 


Time: 23 to 23 hours. 
3 Ib. raisins 3 tbispns. sherry 
1 Ib. sultanas 1 |b. shortening 
2 ozs. preserved figs i Ib. brown sugar 
2 ozs. almonds 5 eggs 
2 ozs, preserved ginger 12 ozs. plain flour 
4 ozs. currants (3 cups) 
2 ozs. dates 1 dspn. Parisian 
2 ozs. mixed peel essence 
2 ozs. cherries 


PREPARE........ fruit, chop dates, almonds, 
cherries and ginger. 
SPRINKLE......with spirit and allow to soak over- 

night. 

LENE bates: a 73 inch square or 8 inch round 
cake tin with 1 layer of brown 
and 2 of greaseproof paper in 
bottom of tin; line the sides with 
2 layers of greaseproof paper, 

PREHEAT........ Sunbeam Frypan with asbestos mat 


figs, 


to 420° with aluminium lid on 
and vent closed. 

SOFTEN........... shortening on Speed 1 Sunbeam 
Mixmaster, add sugar. 

CREAM ............ on Speed 8. 

4 &) B Serenaerne .eggs one at a time, beating evenly 
through, add essence. 

MIX..000 oe. in flour and fruit alternately using 
Speed 1. 

1g br. Gl ae into prepared cake tin and stand 
on asbestos mat in Frypan. 

BAKE ................ at 420° for 30 minutes, reduce to 


320°-340° for 13 to 2 hours, keep 
vent closed for the entire cooking. 

PEO U siiiadevide with a skewer before removing 
from Frypan. 


DAMPER FRYPAN 
Temperature: 420°; 380°. 
Time: 30 to 40 minutes. 
1 dspn. shortening + tspn. salt 
2 cups self-raising 2 cup milk 
flour 
BEAD sssescaseescsycs shortening on Mixmaster until soft. 
7.4 ) 9 Soa enemeee eae flour and salt, beat until crumbled. 
WEL sacsiscaidncenas to a dough with milk. 
TUBN iia onto a floured board and knead 
lightly. 
MOULD. ii icsesis into an 8 inch square. 
HEAT 005 ccovcvesse: Sunbeam to 420° with lid on. 


REMOVE.... .... lid and grease lightly, place dough 
into Frypan and fit Hi-Dome Lid. 
After 5 minutes, or when browned, 
turn damper over. 


rol CAG RA ne a control at 380° and replace lid. 
COOR ciscccigaie 15 to 20 minutes. 
OPEN............ ... vent and cook for 5 to 10 minutes. 


SUNBEAM TEA CAKE 


FRYPAN 
Temperature: 420°. 
Time: 25 to 30 minutes. 
1 egg + cup milk 
+ cup sugar 1 cup self-raising 
1 tblspn. melted flour 
butter 
PREHEAT. ........ Frypan to 420°. 
PREGA oiscssecetcsnast: egg white stiffly on Speed 12 of 
Sunbeam Mixmaster. 
7. B | B SERRE Rare sugar gradually and beat until dis- 
solved. 
BEAT................ in egg yolk. 
PAY Sica, melted butter and milk on Speed 1. 
FOLD viicccicces.. in sifted flour. 
POUR | isia cide into greased 7 inch sandwich tin. 
PLACE soccccccs into heated Frypan onto an as- 
bestos mat. 
BAK Be jsssseseuses, for 25 to 30 minutes. 
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VARIATIONS:— 


Raspberry Teacake 

PLACE. sjscccs half of mixture into tin, 

SPREAD .......... with raspberry jam and place re- 
maining mixture on top, 


Apple Teacake 

| an apple and slice thinly. 
ARRANGE.....rings onto cake mixture. 
SPRINKLE......with cinnamon sugar before baking. 


Orange Crunch Teacake 

1) | >, Galen 1 tablespoon of castor sugar and 
1 dessertspoon of grated orange 
rind together. 

SPRINKLE......onto cake mixture. 


Apricot Teacake 
WHEN cs sccincs. cooked brush with heated apricot 


jam. 
SPRINKLE...... with coconut. 
Cinnamon Teacake 


SPRINKLE......with 1 tablespoon sugar and 1 
teaspoon cinnamon. 


BLACK DEVIL’S FOOD CAKE 


FRYPAN 
Temperature: 420°. 
Time: 50 to 60 minutes. 
14 cups self-raising 4 ozs. shortening 
flour vanilla 
1-1/3 cups sugar 3 cup water 
3} tspn. bi-carb. soda 2 eggs 


+ cup cocoa 


PREHEAT....... Sunbeam to 420° with asbestos 
mat and Hi-Dome Metal Lid on. 


PLACE..........0:. dry ingredients into large Mix- 
master Bowl. 

ADD iidiscas very soft shortening, vanilla and 
half of the water. 

BEA ie SeviSecch. for 2 minutes on Speed 2. 

4 BD) eee remainder of water and _ whole 
eggs. 

BEAT. .o5¢0tssdccess 1 minute longer—Speed 2. 

PLACE i ccivccts into greased 7 inch square tin. 

PLACE. ts sicsscecs onto an asbestos mat in Frypan. 

BAKE ............... for 50 to 60 minutes—vent closed. 

TBs hsiccievcccates with warm chocolate icing. 


RICH PLAIN CAKE 


Temperature: 420°. 
Time: 40 to 50 minutes. 


FRYPAN 


ozs. castor sugar 

REHEAT....... Sunbeam Frypan with an asbestos 
mat to 420° with Hi-Dome Lid on 
and vent closed. 


8 ozs. shortening 1 tspn. baking 
8 ozs. plain flour powder 

4 eggs flavouring 

8 

Pp 


CREAM ........... shortening and _ flavouring on 
Speed 1 Sunbeam Mixmaster. 

BRAT ficcsiebiin: on Speed 6 until very light, 

ADD sccicayicccie flour on Speed 1—keep 1 table- 
spoon. 

BEAT................ eEes and sugar on Speed 12 until 
ight. 

7.4 2) BD ere slowly to shortening and flour mix- 
ture on Speed 1. 

LASTLY «i302: fold in the 1 tablespoon of flour 
and the baking powder. 

PLACE cic cac. in greased 8 inch round cake tin. 

PLACE 2. 23. prepared cake into Frypan and 
bake at 420° for 40 to 50 minutes. 

KEEP cock, vent closed for the full cooking 
period. 


~ 
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BAKED CUSTARD 
FRYPAN 
Serves 4 


Temperature: 300°; ‘H’-260°. 


3 eggs 1 tspn. salt 
+ cup sugar 2 cups milk 
1 tspn. vanilla nutmeg 


MEASURE......3. cups water into Sunbeam. | 
ADD a tablespoon of vinegar or a piece 
of lemon to prevent discolour- 


ation. 
BRING. ccdex to the boil at 300°. 
BEAL ccstecciesce eggs and sugar. 
BLEND .icc.65- in salt, vanilla and milk. 
POUR. ico into individual custard moulds or 


a pyrex dish. 

SPRINKLE...... with nutmeg. Place into Sunbeam, 
cover dish and fit lid. : 

TUR Natron control to ‘H’-260°, and bake until 
set. Time will depend on the size 
of the mould. 

OR PLACE..... dish ene asbestos mat and bake 
at 300°. 


PINEAPPLE RICE BAVARIAN 


DEEP-FRY COOKER OR FRYPAN 
Serves 6 to 8 


Temperature: LOW SIMMER. 
Time: About 1 hour. 


4 cup sugar 1 tspn. vanilla 

2 cup rice apricot jam 

2 pints milk grated lemon rind 

2 tbispns. gelatine sherry 

+ cup cold water fresh pineapple 

1 cup cream or cherries 

evaporated milk whipped cream 

PEACE ii assices sugar, rice and milk into Sunbeam. 

COVER iis .sse0.3- with Lid—bring to the boil then 
cook gently on LOW SIMMER. 

COOKS oc cots: until rice is soft and milk is ab- 
sorbed. 


DISSOLVE...... gelatine in water, add to rice 
mixture and stir until dissolved. 


COOL il scises then puree in Sunbeam Blender 
or rub through a sieve. 
WHIP. aancwcx cream and fold into rice puree 


with vanilla. 


| POUR a ciasecs into a greased ring tin and chill 


until quite firm. 

PURP ER sca 1 cup apricot jam, add 1 teaspoon 
lemon rind and 1_ tablespoon 
sherry—warm over low heat. 

PR Eiisiceiesans and slice pineapple, unmould rice 
and arrange slices of pineapple 
brushed with jam around top. 

DECORATE... with whipped cream and cherries. 

SERVE............. very cold with left-over puree. 
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BAKED APPLES 
Serves 6 


Temperature: 300°; HIGH SIMMER. 
Time: 20 to 30 minutes. 


6 apples cinnamon or nutmeg 

+ cup sugar 1 dspn, grated lemon 
4 cup water rind 

butter 

WASH ndscccsvases apples, core and slit around skin 


half-way down. 
ARRANGE ...... in Sunbeam. 
COMBINE........ sugar and water and pour over. 


od FY ai a little butter on each apple. 
SPRINKLE..... with cinnamon and lemon rind. 
SSE Ee sadeoscane Foatees control to 300° and when syrup 


boils, cover and reduce heat to 
HIGH SIMMER. 


BAK oct nccscns for 30 minutes or until tender. 


OR PLACE..... apples and liquid into a dish and 
bake in Frypan at 420°. 


Use your favourite flavourings, cloves, etc., or 
stuff core with fruit mince, orange marmalade, 
dates, chopped nuts or bananas. 


HEAVENLY FAVOURS 
DEEP-FRY COOKER 


Makes about 3 dozen 


Temperature: 380°. 
Time: About 4 minutes. 


2 eggs 
2 thispns. milk 
cinnamon sugar 


1 oz. lard 
1 oz. margarine 
2 cups flour 


HEAL ee dicosacnd eunee to 380° half filled with 
oi 

BEAL oocsesccssiis lard and margarine until soft, 
Speed 5. 

AND coaciwed flour and beat until crumbled. 

1S, 0 Be, Caer to a soft dough with eggs and 
milk — Speed 1, 

KNEAD............ until smooth. 

LEAN Beiocsdiace stand in a warm place 1 hour. 

ROE Biiiccsessos out into a long strip. 

POL D siti in three and roll and foid twice 
again. 

ROE ikiids out to 3 inch thick, cut into 
diamonds. 

BICY scans in heated oil, turning to brown. 

DRAIN ............. sprinkle with cinnamon sugar and 


serve immediately. 


FRYPAN 
PAVLOVA Serves 4 to 6 
Temperature: 260°-280°. 


Time: About 2 hours. 


1 egg white 2 tbispns. boiling 

1 cup castor sugar water 

1 tspn. vinegar 1 tspn. baking 

1 ftspn. vanilla powder 

PRACE vaccccteias: egg white, sugar, vinegar and 


vanilla into a bowl over a sauce- 
pan of boiling water. 


BEAT ................ for 2 minutes—use your Mixmaster 
portably. 
F_ &) 9) eeeRS water, and continue to beat until 


very thick—about 7 minutes. Fold 
in baking powder. 


PAPER 0 65:00i00000: the underside of an 8 inch sponge 
tin. 

PIPE OR 

SPOON ........ meringue mixture on to tin. 

PLACE eects: into Frypan preheated to 260°- 
280°—fit Hi-Dome Lid, vent closed. 

COOK. scuaice for 2 hours or until firm, 

ALLOW........... to cool in the Frypan. 

SER V Besse filled with fruit and cream or ice 
cream. 


STEAMED PUDDING 


DEEP-FRY COOKER OR FRYPAN 
Serves 4 to 6 


Temperature: 300°; ‘H’-260°. 

Time: 14 hours. 
23 ozs. shortening 
1/3 cup sugar 


14. cups self-raising 
flour 


essence 1/3 cup milk 

1 egg jam 

BRAT eiiicivds: shortening until soft, Speed 1 Sun- 
beam Mixmaster. : 

POY sc sees backscs sugar and_ essence, beat until 
creamy, Speed 8. ; 

BEAT................ in egg then add flour and milk 
alternately—Speed 1. 

GREASE .......... a pudding mould and place two 
tablespoons of jam into the bottom. 

PEACE cc) wiser mixture into bowl and cover with 
lid or aluminium foil. 

HEAT i oiccccsacs Sunbeam to 300° with 1 cup water. 

PLACE. eee. icisne:. pudding into Sunbeam and fit lid. 

REDUCE......... heat to ‘H’-260° and simmer until 
cooked. 

SERVE... cic-c:; with sweet white sauce. 

WEA Yet: be cooked in 5 small individual 


moulds—steam 25 to 30 minutes. 


CHOCOLATE ARKAS 
DEEP-FRY COOKER OR FRYPAN 
Temperature: ‘H’-260°. 
Time: About 1 hour. 


4 pint evaporated 3 ozs. sugar 
milk 2 eggs 
4 ozs. cooking 2 egg yolks 
chocolate or vanilla 
2 tbispns. drinking 
chocolate 
EBA isccsdsisicaces half the milk and broken choco- 
late until boiling. 
PLACE, wisciessas sugar into Blender glass with hot 
milk, blend on HI until smooth. 
POTD cs csesceenax remaining milk, eggs and _ yolks 
and vanilla and thoroughly mix. 
PLACE... asic)axe: a round of greased paper into 
ie of a steamer, grease sides 
well. 
POUR: o5404.440: in prepared mixture and cover. 
PLACE: fcciescids into Frypan with 2 pints boiling 
water, add lemon or vinegar to 
prevent stain. 
PLACE. 3:05. lid on. Set to simmer ‘H’-260°. 
SLBA Me sixes for 45 to 55 minutes. 
UNMOULD chill and serve with semi-sweet 
biscuits. 
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SWEET COCONUT PUFFS 


DEEP-FRY COOKER 
Makes about 18 
Temperature: 380°. 
Time: About 10 minutes. 


4 ozs. shortening 1 tblspn. almonds 

2 cups plain flour 1 tbhispn. milk 

Pinch salt 4 ozs. desiccated 

4 tspn. baking coconut 

powder 1 tbispn. sultanas 

4 pint water 2 tblspns. sugar 

BEAL cccclcd shortening until soft, Speed 5 of 
Mixmaster. 

SLE Biieclanae < flour, baking powder and salt. 

BRAT ....nscevsssensse into shortening on Speed 2. 

IMEX tctukce to a firm dough with water. 

BOL Gsccssagscs out to 1/8 inch thick, cut into 8 
inch rounds. 

PREHEAT.6....... oon to 380° half filled with 
oil. 

PLACE ive cscs, amends and milk into Blender 
glass. 

BLEND: 4cc<: on HI until finely chopped. 

PVE Peas Kisidonsich: into coconut, sultanas and sugar 


and mix together, add a little extra 
milk if necessary—mixture should 
be just moist, NOT WET. 


PLACE ac5. ce a little of the filling in the centre 
of each pastry round, brush edges 
with water. 

POLD jcncessc: in half and press edges together. 

DEEP cssiccet fry in heated shortening until light 
golden brown. 

DRAIN ............. well on absorbent paper. 

SPRINKLE...... with icing sugar. 

SER VE... vicuccs with custard, cream or ice cream. 


SWISS CHEESE CAKE 


FRYPAN 
Serves 6 to 8 
Temperature: 420°. 
Time: About 1 hour. 


PASTRY: 
4 ozs. shortening 1 egg yolk 
14 cups self-raising 
flour 
FILLING: 
6 ozs. cream cheese 3 dspns. lemon juice 


2 eggs 
2 dspns. sugar 


1 tbhlspn. mixed peel 
1 thispn. currants 
rind of half lemon 


PREHEAT........ Frypan to 420° with asbestos inat 
and metal lid. 

BREAK ...3<:.:500 up shortening on Speed 1 of Mix- 
master and beat until soft on 
Speed 6, reduce to Speed 2, 


PO cictaionaees flour and work to a _ crumbled 
consistency. 

BIND................. together with egg yolk. 

OBI ities cas onto a= floured board, knead 


lightly and roll out to fit an 8 
inch pie plate. 


PLAC. dcx in Frypan and cook for 15 minutes. 

BEAL csc: cream cheese until soft in small 
Mixmaster bowl, Speed 8. 

4 .) Benen chopped peel, currants, lemon rind 
and lemon juice. 

POLD.. oo scpcasesis, in eggs which have been well 


beaten with sugar. 
POUR oe aches? mixture into partly cooked pie 
shell and continue cooking until 
set—about 35 minutes. 
served with whijped cream and 
fresh fruit in season. 


DELICIOUS... 


CREPES NORMANDIE 
FRYPAN 
Makes 9 Pancakes 
Temperature: 380°; 240°. 
Time: About 20 minutes. 


13 cups flour 1 tblspn. sugar 

3 eggs 1 tblspn. water 

+ pint milk | + cup raisins 

2 ozs. shortening + cup apricot jam 

1 large cooking 2 ozs. butter 
apple 1/3 cup brandy 

lemon rind 

PEACE i ias sess flour, eggs and half of the milk 

into small Mixmaster bowl. 
BEAT od pete: on Speed 2 until blended. 
BEAL cscs: on Speed 8 for 1 minute. 


REDUCE..cc< to Speed 2, add remaining milk 
and melted shortening and mix 
until smooth. 


COOK: gue 9 pancakes in Frypan at 380°—a 
round Gourmet is ideal for this. 

PRED css scivgcndesss core and chop apple. 

PLACE heiusice into Blender with a small piece of 
lemon rind, sugar and water. 

BLEND 3:5id5.8 on HI until fine. 

BD cdcaeriow raisins and jam, blend to a spread- 


ing consistency. 


SPREAD.......... on pancakes and fold in four. 
MEET iGcacis butter in Frypan at 240°, 
PDD eisctetetd ace crepes and heat through, 
POU es esciaees over brandy and _ heat. 
FLAME ........... and serve whilst still flaming. 


ALMOND TORTE 


FRYPAN 

Serves 6 to 8 

Temperature: 420°; 380°; ‘H’-260°. 
Time: About 40 minutes. 


2 eggs 3 tspn. baking 

1 cup sugar powder 

1 ftspn. vanilla 3 cup top milk 
essence 4 ozs. melted butter 


1 cup plain flour cornflake crumbs 


TOPPING: 


4 cup almonds 
2 ozs. butter 
3 dspns. sugar 


1 dspn. plain flour 
2 tspns. cream 


HEAL cia Sunbeam Frypan to 420° with 
metal lid and asbestos mat fitted. 

PLACE scintics ee eee into small Mixmaster 
Ow 

BEAT 5..2:2sg0se until thick on Speed 12. 

PSE as Brice lees egg yolks, sugar and vanilla and 
beat until thick and creamy. 

FOLD i465 sik in sifted flour and baking powder 
on Speed 2. 

MEX nents in milk and melted butter. 

POU Beccary into a deep 9 inch pie plate which 


has been well greased and dusted 
with cornflake crumbs. 


PEACE «susan into Frypan and bake at 420° for 
30 minutes. 

COVER w.8.53:40000 with topping and bake 10 minutes 
longer, or until topping is brown 
and bubbly. 

SER V Bicsdiaiioks warm with cream or ice cream. 

TO MAKE TOPPING: 

PEA PD issameveien a round Gourmet Frypan to 380°. 

BID atta a little of the butter and the 
almonds. 

SAU T Bice uu. until almonds brown. 

PUD oiictinntecacn: remaining butter and sugar. 

COOK. .is2:ersssen: until sugar dissolves. 

REDUCE... heat to ‘H’-260°. 

1. GoeneneneT ere in flour and cream before spread- 


ing mixture on top of torte. 
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SPICED APPLE BABA 


FRYPAN 
Serves 8 
Temperature: 420°; 260°. 
Time: About 1 hour. 
FILLING: 
2 large apples + cup water 
2 tbhispns. sugar 2 cloves 
CAKE: 
4 ozs. shortening 1 tspn. cinnamon 
3 cup castor sugar dash nutmeg 
2 eggs i tspn. cloves 
2 cups self-raising + cup milk 
flour 
SAUCE: 
1 tbispn. orange rind 2 cup sugar 
slivers = cup water 
2 tblspns. lemon rind 4 cup orange juice 
slivers % cup lemon juice 
1 oz. shortening 3 cloves 
MAKE.....00000..... a syrup of sugar, water and 
cloves. 
PE Gesicscontyed core and slice apples. 
COOK iieiocsmecs in syrup until tender. 

DRAIN | oeccssvsscce apple slices and allow to cool. 
HEAP ec. cisites Frypan to 420° with metal lid and 
an asbestos mat fitted. 

BREAK ............. up shortening on Speed 1 Sun- 

beam Mixmaster. 
BEA FE i visisecincinies until soft, Speed 6. 
PO cocicancdgesess sugar and beat until creamed, 
Speed 10. 
BBA siesctiass tives in eggs and reduce to Speed 2. 
yD |) Seeanenree dry ingredients and mix alter- 
nately with milk until evenly mixed. 
GREASE ........... a baba tin and place half of mix- 


ture in. 
ARRANGE......apple onto mixture and _ spread 
remaining mixture over. 


BAKE................ in Frypan 50 to 60 minutes. 
MEANTIME... prepare the sauce. 
A crate Satgz enced rinds in fine slivers and place into 
hot water for five minutes. 
MELT  icccicus shortening and cook rinds_ until 


soft—a round Gourmet is 


é ideal 
for this—use 260°. 


PID eincceistin sates sugar, water, juices and_ cloves 
and boil for 1 minute. 

COOL oo ssexisesnige cake slightly and place onto serv- 
ing dish. 

POUR, oedeisoucxe prepared sauce over and _ serve 
with cream or ice crear. 

PEACHES JUBILEE 

FRYPAN 


Serves 6 to 8 
Temperature: 240°. , 
Time: 10 minutes. 


1 large can sliced 2 tblspns. cold water 


peaches or fresh 3 cup Kirsh or brandy 

1 dspn. cornflour 

STRAIN............ peach syrup into Frypan, or cook 
fresh peaches. 

PLEAD xoisststacacces to boilin and add_ cornflour 
blended with water. 

COO Rawieinvecck: for a few minutes, add peaches 
and heat through. 

POUR binsehscicsctss in Kirsh. Allow to heat a few 
seconds, then flame. 

SPOON.............. onto ice cream whilst still blazing. 


Any fruits may be prepared in this way—vary 
liquor to suit taste. 





Housewives who do their own jam making will find the new Sunbeam Deep-Fry Cooker convenient 
for jam making. Jam prepared in smaller quantities cooks faster, is a better colour and requires 
less stirring and watching. Fruit or fruit and water should never more than half fill the vessel. 
This allows for the addition of the sugar and the fast boiling necessary for the jam to thicken. 


GRAPEFRUIT MARMALADE 


DEEP-FRY COOKER 
Temperature: 300°; LOW-HIGH SIMMER. 


1 Ib. grapefruit 3 Ib. sugar 

3 pints water 

W ASHE viisiesiveed grapefruit. : 

SHRED..i.¢.:4:.. skin and chop flesh, or slice as 
desired. : : 

REMOVE .}........ seeds and place in a muslin bag. 

PLAGE. casicans fruit and seeds into an enamel 
vessel and cover with water. 

ALLOW............. to stand 12 to 24 hours. 

PUT ieeiesnces into Cooker and bring to the boil 


at 300° — fit lid. 
REDUCE......... to SIMMER, place the lid on and 
cook until fruit is quite tender. 
1.46) Janene re sugar, bring to the boil without 
the lid, Adjust control to keep 
; jam boiling steadily. 
It will be found necessary to gradually increase 
the control setting as the jam cooks to a higher 
temperature. 
REMOVE......... scum whilst cooking. 


Bi iho eee eR by placing a little on to a saucer. 
When cool the jam should crinkle 
on top. 

BOLL: oaxeicdiass one minute longer, then place into 


sterilised jars. 


SPICED FIGS 
DEEP-FRY COOKER 
Temperature: 300°; ‘H’-260°. 


firm, unripe figs 1 tbispn. salt 

4 pints vinegar 1 oz. allspice 

2 tbispns. sugar 1 oz. cloves 

dash cayenne pepper 1 oz. ground ginger 
WASH ............... figs, trim stalks but leave on, 
PLACE. soma. into a bowl and cover with vinegar. 


Vary quantity of vinegar to cover 
the fruit and adjust the other 
ingredients accordingly. 


ALLOW............. to stand for 3 days. 
POUR vé.c5is0sonc off vinegar into Deep-Fry Cooker, 
add other ingredients. 
BRING............ to the boil at 300° and simmer on 
‘H’-260° for 15 minutes. 

PACK ................. figs into jars and pour boiling 
spiced vinegar over. 

COVER............ and seal—do not use for about 1 


week. 
Delightful with cold meats. 


WHOLE BERRY JAM 


DEEP-FRY COOKER 
Temperature: 300°; ‘H’-260°. 


For each pound of fresh berries, strawberries, 
raspberries, etc., allow three quarters of a 
pound of sugar. 


js 0) 1) eee enn and wash berries and place into 
Deep-Fry Cooker. 

PDD soso cctieckis sufficient water to barely cover 
the bottom of the cooking well. 

BRING............. to the boil at 300°. 

COOK. cckinain at ‘H’-260° with lid on until berries 
are tender. 

ADD = eikecen sugar — cook without lid until 
syrup jells. 

ADD......00000....... 1 dessertspoon of lemon juice to 
bring out the fresh flavour of 
strawberries. 

BOTTLE: ccs and seal. 


TOMATO SAUCE 


DEEP-FRY COOKER 


Temperature: 300°; ‘H’-260°. 
Time: About 2 hours. 


Ib. tomatoes tspn. cayenne 


Ib. onions tspn. white pepper 
. apples 
oz. garlic 
cup sugar 
tbispn. salt 


tspn. cloves 
bay leaves 
dspn. allspice 


—_ = Lt at 


pint vinegar 


— = he bb ae 0 
om 


dspn. ground ginger 


ROUGHLY.....chop tomatoes, onions, apples and 
garlic and place into Sunbeam. 

| cd eee eer reMere? lid. Simmer until tender, 

PUREE Acide on Sunbeam’ Blender or rub 
through a sieve. 

RETURN ......... to Deep-Fry Cooker, add other 
ingredients. Tie cloves and _ bay 
leaves in muslin. 

BRING ............. to the boil and cook at ‘H’-260° 
for about 2 hours until thick. 

BOT Ee siauc and seal while hot. 


GREEN FIG CONSERVE 
DEEP-FRY COOKER 


Temperature: 300°; ‘H’-260°. 


4 lb, figs {under-ripe) 1 pint water 


3 Ib. sugar juice 2 lemons 

ig) 2) ct ee ne figs and cut into 34 inch slices. 

PEACE: cyiasinacs sugar and water into Deep-Fry 
Cooker and bring to the boil at 
300°. 

f., 8) B eae figs and lemon juice and simmer 
at ‘H’-260°, removing scum as it 
rises. 

BOT ieccchazduiies steadily until syrup thickens and 
is clear. 

BOTTLE ........... and seal. 

GRAPE JAM 


DEEP-FRY COOKER 
Temperature: LOW SIMMER-260°. 


4 |b. grapes 31 Ib. sugar 
+ pint water 
WASH............... grapes and remove stalks. 


SQUEEZE ........ copter into Deep-Fry Cooker—fit 
id. 


BRING............. to the boil and cook until tender 
at rise, on LOW SIMMER- 


REMOVE ......... from Deep-Fry Cooker, place skins 
and water into well and cook till 


tender. 

MEANTIME.. remove seeds from pulp. 

WET Aiicccaeincecks pulp into cooked skins and bring 
to the boil. 

F-§ |S Seay een sugar and continue cooking with- 


out the lid until jam jells. Adjust 
temperature as required. 


BOTTLE 3325. and seal. 


CUMQUAT MARMALADE 


DEEP-FRY COOKER 


Temperature: ‘H’-260°. 

1 Ib. cumquats sugar 

2 pints water 

SB as aisctiwes cumquats and cover with water. 

ALLOW............. to stand overnight. 

PLACE :..ccis.ux into Deep-Fry Cooker and heat to 
boiling. 

COOK................ with the lid on at ‘H’-260° until 
tender. 

BMP VY iciicctic into a bowl and stand overnight. 

WEIGH ............ fruit and liquid and allow 13 


pounds sugar to each 1 pound of 
syrup and fruit. 


REHEAT.......... fruit and syrup, add sugar and 
cook until syrup jells. 


BOTTLE:®........ and seal. 
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CANDIED PINEAPPLE 


DEEP-FRY COOKER OR FRYPAN 
Temperature: LOW SIMMER; 300°. 


1 pineapple + Ib. sugar 

1 pint water and 5 x ? cups of sugar 

syrup 

PEL ecissaresen ane core pineapple and cut into 
slices. 

PLACE cashes into Sunbeam and cook at LOW 
SIMMER, adding a little water and 
sugar to taste. 

DOs Sacasausacds not overcook. Remove pineapple. 

STRAIN... ...5.::.. off syrup and make up to 1 pint 
with water. 

PDD ie arsicdck 3 pound sugar, bring to the boil 
at 300° and boil for 2 minutes. 

STRAIN ........... and cool slightly and pour over 
pineapple pieces. 

COVER. ............ and stand for 24 hours. 

REPEAT. .......... using strained syrup and adding 


2 cup of sugar on 4 days, allow- 
ing 24 hours between. 

© |. Mn a the sixth day reheat syrup and 
3 cup sugar and steep pineapple 
for 3 or 4 days. 


UAE, 65. c.atenacens from syrup and place on a rack 
to dry. 

TURIN esccicneeces during drying which may take 
hours or days depending on the 
weather. 


The fruit should not be sticky when stored. 


FOR CRYSTALLISED FRUIT: 


EP rcs sacesahecaseans pieces of candied fruit separately 
into boiling water for a_ few 
seconds and roll in castor sugar. 


FOR GLACE FRUIT: 


MAK Eioiiiccsoh ict: a fresh syrup from 1 pound sugar, 
4 pint water and keep hot. 
BIER as tace lacus etce, candied fruit into boiling water 


for 20 seconds, then into prepared 


syrup. 
PLACE: fscecsc: on a wire rack to dry. 
PRESERVING 


The Deep-Fry Cooker can be used for pre- 
serving, using three 1 or 14 pound jars, Place 
a cloth into the Cooker, or use a Wettex, with 
14 to 2 cups of water, Prepare fruit, pack 
into jars and fit seals, Place jars into Cooker 
—make sure they do not touch. Set control, 
fit lid and leave for the specified time. Jars 
may be left in the cooking well to cool or may 
be removed—stand on a cake cooler. 


SUGGESTED TIMES FOR PRESERVING 


_ FRUIT SETTING TIME 
Apricots 
Peaches LOW SIMMER 1 hour 
Apples 
Berry Fruits HIGH SIMMER 3 hour 
lac HIGH SIMMER 2 hours 
ears 
Pineapple HIGH SIMMER 13-2 hours 
Cherries HIGH SIMMER 13 hours 
Plums LOW SIMMER ss} hour 
Gooseberries 
Rhubarh HIGH SIMMER 3} hour 
Mixed Fruit Salad HIGH SIMMER 1} hours 
Tomatoes HIGH SIMMER 13 hours 


ADDITIONAL USES 


There is no end to the many uses you will find for your Sunbeam Frypan and your Deep-Fry 
Cooker, Space does not permit us to include all the suggestions we would like. You will, however, 
discover many other uses as you use these wonderful new appliances, 

USE YOUR DEEP-FRY COOKER as an automatic saucepan; for steaming and poaching foods it's 


quicker and much more convenient. 


USE YOUR FRYPAN as a hotplate to boil vegetables in saucepans, make sauces and custards or to 


cook small quantities of food. 


BROWNING COCONUT 

Heat the Frypan to 360°-380°, Place 1 
pound coconut into the Sunbeam and. stir 
continuously with an egg slice until evenly 
browned. 


DEFROSTING FROZEN FOODS 


Place a trivet into Sunbeam and lay frozen 
foods on it. Cover with lid and set control in 
LOW SIMMER range. COOK AT ONCE. 


HEATING FOODS 
Baby Foods 


Place precooked baby foods into covered 
heat-resistant containers. Heat 2 cups water 
in Deep-Fry Cooker or Frypan with 1 table- 
spoon vinegar at 300° until boiling. Place 
containers in and set at HIGH SIMMER until 
foods are desired heat. 


Frozen—Cooked Foods 

Where foods are packed in foil containers, 
preheat Sunbeam to 400°, Place food into 
fry basket or on to a trivet for time specified 
on label or until desired heat, Foods packed 
in cardboard or other wrappings may be 
heated as for baby foods or placed directly 
into the Sunbeam with control at LOW SIM- 
MER. 


Other Foods 


Bread rolls, sausage rolls, and other foods 
requiring reheating can be placed in the Sun- 
beam with the temperature set at HIGH SIM- 
MER until the foods are as warm as desired. 
For quicker heating, place foods to be warmed 
on a rack and heat at 300°-360°. Soups, 
stews, etc., can be heated directly in the cook- 
ing well on LOW or HIGH SIMMER. 


KEEPING FOODS WARM 

Set control to LOW or HIGH SIMMER tempera- 
ture range. If food is to be kept warm for a 
long period, place it on a plate or dish in the 
bottom of the Sunbeam. For moist foods, such 
as spaghetti, place the food on to a plate or 
in @ container and use about 1 cup of water 
in Sunbeam to prevent drying of foods. 


NUTS 


ROASTING: To roast almonds or peanuts, 
heat the Sunbeam to 380° and grease lightly 
with a little peanut oil or butter. Remove the 
skin from peanuts or blanch almonds. Place 
nuts into Sunbeam and stir continuously until 
evenly browned. 


Devilled Almonds 


Heat the Sunbeam to 380° with two table- 
spoons of butter or peanut oil. Place nuts 
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into Sunbeam and stir continuously until evenly 
browned. Turn on to paper and toss in 1 
tablespoon salt and } teaspoon of cayenne 
pepper. 


Salted Nuts 


Temperature: 360°. 
Time: About 3 minutes. 
shelled nuts (almonds, 
peanuts, walnuts, 
cashews, brazil nuts, 
etc.) 

SHEL accu nuts, blanch if necessary. (Bring 
to the boil, then plunge into cold 
water. Remove skins, then dry 
well.) 

PREHEAT .... ... oil. Put nuts into fry basket. Fry 
until delicately brown, _ stirring 
occasionally with long handled 


DEEP-FRY COOKER 


frying oil 
salt 


spoon. 
DOR AEN ois cccce, on absorbent paper. 
SPRINKLE......with salt. 
POP CORN 


Melt 3 ozs. unsalted shortening or heat 6 
tablespoons peanut oil in Sunbeam at 420° 
with 14 teaspoons salt. Place 14 cups corn 
into Sunbeam and stir with an egg slice until 
popping commences. Place lid on and shake 
gently until all corn is ‘‘popped'’, 


FOR SAVOURY CORN: Saute popped corn in 
melted butter, grated cheese, etc., at 300° for 
two minutes. 


FOR SWEETENED CORN: Make a toffee and 
pour over popped corn or mix corn through 
prepared mixture. 


TO STERILISE BABY BOTTLES 


Place baby bottles, etc., in cooking well— 
cover with cold water. Have water level 2 
inches from the top. Turn control to 300°. 
Place lid on until boiling. Turn to ‘H’ in 
HIGH SIMMER and keep covered for 20 
minutes. Allow to cool in water, 


YEAST COOKERY 


The Sunbeam Frypan is ideal for making 
the sponge and proving the dough in the pre- 
paration of yeast buns, etc. Set the control at 
LOW SIMMER and place an asbestos mat or 
trivet into the Frypan, Preheat with the lid 
on. Place the prepared mixture in a china 
bowl on to the mat or trivet, cover with the 
Sunbeam Lid or a thick, not heavy, towel (bath 
size) or a piece of woollen material, to keep 
the warmth in. If using the lid, always open 
the vent to allow gases to escape. Use your 
favourite recipe and follow the instructions 
carefully. REMEMBER, too much heat or too 
long rising will damage the fine texture of the 
mixture. 


IMPORTANT 


The Thermostat of your Appliance has been temperature adjusted to comply with factory 
standards, Despite this, you may find it necessary to slightly raise or lower the 


temperature setting to best suit your particular cooking methods. After some years of 
use, your appliance may cook more slowly. When this occurs it means that the thermostat 
requires resetting. Thermostat testing and adjustment can be readily taken care of at 
any Sunbeam Service Centre. 





SUNBEAM GUARANTEE 


‘Complete the details of the Sunbeam Guarantee Register Card packed with 
the appliance, affix postage stamp and post to Sunbeam Corporation Limited 
within FOURTEEN DAYS. 


Upon its receipt your appliance is automatically covered by a Warranty for 
a period of Twelve Months (Three Months Commercial Use), against electrical 
and mechanical defects in workmanship and material. 


The guarantee does not cover misuse, negligent handling or use on current 
or voltage other than specified on the appliance and does not include the 
cord or glassware (where applicable). 


SUNBEAM APPLIANCE SERVICE CENTRES 


Australia-wide Service Centres are established to provide convenient, fast 
service facilities. If maintenance service or service under guarantee is required 
and distance prevents you calling personally, forward your appliance 
FREIGHT PREPAID to the nearest Sunbeam Appliance Service Centre. 


NOTE: Do not address your appliance to a centre marked with an * as 
they provide over-the-counter service only. 


BE ASSURED OF QUICK SERVICE 


If service is required, prepare and forward a letter explaining the nature of 
your complaint and method of despatch. Prepare tags stating your full name 
and address and attach to the appliance. Pack your appliance carefully into 
a strong carton with plenty of newspaper, making sure that the plug is 
separately wrapped to prevent damage to the appliance surface. Securely 
wrap and tie the parcel as damage in transit is not covered by the Warranty. 


Clearly address the package to the selected Sunbeam Appliance Service 
Centre and include your name and address on the outside of the carton. 


By following these simple rules, you will be sure of speedy and efficient 
service. 


NOTE: When requesting replacement parts, always quote the model number 
of your appliance. 


THE POWER CORD ON YOUR SUNBEAM IS 6 FT.—THE MOST PRACTICAL AND 
POPULAR LENGTH. SHOULD YOU FIND IT CONVENIENT TO HAVE..°. DIF- 
FERENT LENGTH CORD, WE SUGGEST YOU TAKE YOUR NEW CORD TO YOUR 
NEAREST SUNBEAM SERVICE CENTRE, THEY WILL SUPPLY A CORD TS SUIT 
YOUR REQUIREMENTS. THERE IS A NOMINAL CHARGE FOR EXTRA LENGTH. 
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SUNBEAM APPLIANCE SERVICE CENTRES 


are located as follows: 


NEW SOUTH WALES Ww... CAMPSIE: Wade Street, 2194 
*MASCOT: 136 O'Riordan Street (near Coward Street), 2020 
*SYDNEY: 229 Castlereagh Street, 2000 
*PARRAMATTA: 420 Church Street, 2150 
*CHATSWOOD: 2 Brown Street (off Anderson Street), 2067 
NEWCASTLE: 9-11 Beresford Street, Wickham, 2293 
WOLLONGONG: 8 Kenny Street, 2500 
ORANGE: 353-355 Summer Street, 2800 


AUSTRALIAN CAPITAL TERRITORY CANBERRA: 54 Brigalow Street, Lyneham, 2602 


VICTORIA 2 tence i adaeeane MARIBYRNONG: Sloane Street, 3032 

* MELBOURNE: 373 Little Bourke Street, 3000 

*CHADSTONE: 64b Centre Avenue, Chadstone Shopping Centre 
3148 

*BOX HILL: 11 Bank Street, 3128 

*PRESTON: Shop D10, North Walk, Northland Shopping Centre, 
307-2 
GEELONG: 88 Ryrie Street, 3220 
MORWELL: 36 George Street, 3840 
BALLARAT: 725 Sturt Street, 3350 


SOUTH. :- AUSTRALIA: 2 ccsenaachntccen. WOODVILLE: 450 Torrens Road, 5011 
*ADELAIDE: Stafford House, 23 Leigh Street, 5000 


COUERINSU AND bie eee ies cccetencrat ated, YERONGA: Hyde Road, 4104 

*BRISBANE: 12a Piccadilly Arcade, 340 Queen Street, 4000 
TOOWOOMBA: T. & G. Building, 211 Margaret Street, 4350 
TOWNSVILLE: 10 Stanley Street, 4810 

OR 

BUNDABERG: Digger Theile, 37 Perry Street, 4670 

CAIRNS: N. Pruden, 65 McLeod Street, 4870 

MACKAY: J. Michelmore & Co. Pty. Ltd., River Street, 4740 
ROCKHAMPTON: Chandlers, Rockhampton Pty. Ltd., Alma 
Street, 4700 


WESTERN AUSTRALIA ..... PERTH: M. J. Bateman Pty. Ltd., 926 Hay Street, Perth, 6000 
(Subsidiary of Sunbeam Corporation Ltd.) 
TASIMANIA. ” fbstctictclacusrsernneomsncedes HOBART: Medhursts Wholesale Ltd., 161-163 Collins Street, 
7000 
LAUNCESTON: Medhursts Wholesale Ltd., 136 Wellington Street, 
7250 
NORTHERN TERRITORY ......000000.... DARWIN: E.1.L. Service Pty. Ltd., Astor House, Cavanagh Street, 
mereres es) 9) 
ALICE SPRINGS: Murray Neck, Todd Street, 5750 
NEW ZEALAND otic LOWER HUTT: Sunbeam New Zealand Ltd., Bell Road. 
WELLINGTON: Brown & Dureau (N.Z.) Ltd., 64 Cambridge 
Terrace. 


AUCKLAND: Sunbeam New Zealand Ltd., cnr. Customs Street 
West and Little Queen Street. 

CHRISTCHURCH: Wooff & Salvesen Ltd., 17-19 Lichfield Street. 
DUNEDIN: Charles Sonntag Ltd., 381 Princes Street. 
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SYDNEY MELBOURNE ADELAIDE BRISBANE PERTH 


Patents Nos. 232409; 244056; 249144; 265478 Pub. No. FP746, January, 1969 
Reg. Design Nos. 44501; 46545 : 
Copyright Reserved Trade Mark Sunbeam Registered Mason Duflex Pty. Ltd., Sydney 
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